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quality; they have Souls of as divine an Original, as end- 
leſs a Duration, and as capable of infinite Happineſs. 
It ought then to be the firſt Care of the Fair Sex, as it 
is to all Mankind, the Matter of greateſt Concern, to re- 
gard the Promiſes of another Life, nor is there any Thing 
that can make them cafter or more amiable in this. | 
Tux diſtin and moſt principal Scenes in which a 
Woman can be fuppoſed to be an Actor; are theſe three, 
VrIRGiINITY, MARRIAGE, and WipownooD; which 
as they differ widely from each other, ſo for the diſcharg- 
ing their reſpective Duties, there are particular Eautions 
worthy to be obſerved. R 5 
VIRGINITY, or the Virgin State, is firſt in Order of 
Time; the grand Element eſſential to this State is Mode- 
ſty, which, tho' neceſſary to all, is in a more eminent De- 
gree required here. It is the very Characteriſtick of this 
Sex, as Courage is of the other; for as the great Mr. Ad- 
diſon obſerves, As a Man without Courage is ſaĩd to be no 
Man, ſo a Woman without Modeſty is as much out of Nas 
ture and Kind. Modeſty in Virgins ſhould appear in its 
higheſt Elevation: But as all Virtues are to be acquired by 
the Helps of Religion, and as none can be truly virtuous 
or happy without it, we ſhall, in the firſt Place, endea- 
vour to give our Fair Readers an Idea of the true Spirit of 
the Chriſtian Religion, which in every View and Deſign 
directly tends to make us eaſy with ourſelves, kind and 
comfortable to one another here, and happy with God 
Near en te l odds H „ 3”; 
It is evident that our holy Religion is a wiſe Inſtitution 
to evety one, who conſiders that God is its Author, whoſe 
Wißzenm appears in all bis Wofkkse Thus de Flame of 
5 & 15 viſible 
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viſible Nature being agrecably ſet together, and having each 
Part of it ſuited to uſeful and proper Ends, demonſtrates 
itſelf to be the Work of divine Wiſdom ; in like manner 
the whole Plan of pure Religion, having alſo its Parts ſuit- 
able to each other, and every one of them agreeably ſet 
to the ſame good and great Deſign of the whole, does 
thereby prove itſelf to be the Contrivance of an All-wiſe 
God. Wen 
And hereby the Wiſdom of the Chriſtian Religion will 
particularly appear, becauſe every Part of it tends to pro- 
mote the unvierſal Good of Mankind; for which Reaſon 
the divine Founder thereof was named Jesus, that is, 
SAvIOUR, becauſe his only Deſign was to ſave us from the 
prevailing Power of Sin, and from thoſe Miſeries in which 
that evil Power would involve us. Ch 
Thus Temperance promotes our Health, Juſtice. in our 
Dealings prevents us from ſuſtaining the Revenges of the 
Injured, and gains us Truſt among Men, with all the Be- 
nefits which ariſe from thence. Charity, by promoting 
the common Good of others, draws back their Love and 
Affection to ourſelves, while Patience preſerves Quiet with- 
in our own Breaſts, and Self-Denial, by reſtraining our 
extravagant Appetites, eſtabliſhes the juſt Power of Reaſon, 
over us; thereby fitting us for all Conditions of Life; and 
thus the Law of Chriſt anſwers to the Character of Wiſ-. 
dom, by its Agreeableneſs to the beſt Defign of God in, 
the chief Good of Man: And upon this Account Solomon 
rs the Idea of Religion. under the Name of Wiſ- 
om. | | „ 
| Beſide theſe moral Duties there are ſeveral Threats of 
God's Judgments and Promiſes of his Favour. contained. 
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| The whole DUTY of a WOMAN. 
in Chriſt's Inſtitution; the former were wiſely defigned to 
reſtrain us from Tmmoralities, which are our greateſt Fol- 
lies; and the latter to engage us in the Practice of Virtue, 
which is our greateſt Wiſdom : The Threatnings prepare 
the Way for the Promiſes, and qualify us to receive them; 
inaſmuch as they ſhake off our Affections from ill Objects, 
in order for the Promiſes, to fix them upon ones. We 
muſt needs ceaſe to do Evil before we can learn to do well. 
Nov, altho' a due Confideration of the divine Nature 
will carry us on to the Belief of a future State, in which 
he, who is in Perfection, the beſt of all Beings, will diſtin- 
guiſh the Good from the Bad by ample Rewards and juſt 
Puniſhments; yet, becaufe every one's Capacity may not 


be ſufficient to make this wiſe Reflection, therefore ſeſus 


Chriſt was pleaſed to bring Life and Immortality to ligbt, 
as the Goſpel phraſes it, z. e. to give the World full Aſſu- 
rance of a future State, in which the juſt God will diſtin- 
aiſh*Men hereafter in fuch a Manner as ſhall diſtin- 
. guiſh themſelves here; and it is the Wiſdom of every one 
ro preſerve this Belief in his Heart, and bear it always 
about him; becauſe it is the moſt awful Monitor againſt 
our committing Folly, and yields the ſtrongeſt Encourage- 
ment to Virtue. - R | 
From what has been ſaid, we hope it may be ſeen, Firf, 
What is meant by ,/aving 4 Soul, viz, to deliver it from 
vitious Habits and fearful Puniſhments, the fatal Conſe- 
quents of ſuch Habits ; and by eſtabliſhing Virtae therein 
to recommend it to the Favour of God. And Secondly, 
That the Goſpel of Chriſt was deſigned to this very End, 
and its Tendeney hereunto is its Wiſdom. And Thirdly, 
From hence you alfo perceive in what Refpe& Faith in 
= | Jeſus 
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Jeſus: Chriſt is ſaid to ſave us, viz, becauſe, this Faith is 
our receiving the Chriſtian Moral for the Rule of our Lives, 
and the Threats and Promiſes coptain'd in the Goſpel for 
the outward Motives of our Practice e to that 
Rule. 
And from theſe three Condaragions ſfumm'd up 8 
may examine all the various Pretences which differing 
Churches and Communions make tothe Purity of the Chri- 
ſtian Faith, ſo as to form a right judgment of em; for 
that Communion which manifeſts itſelf to have no other 
Deſign than to aſſiſt its Members in ſaving their Souls from 
the Power af Sin, by the Moral and Motives aforementi- 
on'd, is certainly the pureſt Church. and that Faith which 
has no other Tendency, is the pureſt Faith: 80 that if 
you. form yourſelf upon this Principle, you, may. pas by 
all nice Speculations, or profound Myſteries . have 
na direct Tendeney tor unpt⁰ wan Morals without any 
Hazard of Salvation. OY 11 ,23%4 
Secondly, As the Chriſtian, Inſtitution. i is wiſely practical, 

ſo it is plain; or in other Words we may ſay, that as the 
Wiſdom of the Chriſtian Relig n appears firſt by its being 
practical, ſo it appears ſecondly by being plain. The ob- 


ſcure Anſwers which were given out from the old Heathen 
Oracles, are now known to have proceeded from the In- 


their Pretence of foretelling what ſhall came to-pals, | ſent 

back all thoſe wha game to enquire after future Events with » 
doubtful: and uncertain; Anſwers. And it has been the Ob- 
ſervation of wiſe Men, that when any one affects to be 
dark and myſterious in his Couverſation, either he has 
n Deſign in ſo doing, or elfe, whilſt he makes 


* 


OY 


directneſs of a deſigning Prieſthood; who, to 8 


a 
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an Oftentation of Wiſdom, he does in _ but * 
his Foll 

Nw he Wisdom of God cannot be Ehoeived to 1 
at any other Deſign in communicating itſelf to us, than 
the Information of our Minds in the Nature of Good and 
Evil, and this in order to direct our Choice; and all In- 
ſtructions muſt of neceſſity be plain, ſince tis by Things 
eaſy and familiar, ſuch as at firſt fight we may ye: 
whereby we can be led on to the Knowledge of Matters 
more remote and difficult; but obſcure and unintelli 


ible 
Doctrines can have no Effect us beſide — 
Amuſement ; and 20 is by the Wiſdom of God _ 
out of 'our Reach, can be n Part of | our Concern. © 


Farther, to what End did he give us intellectual Pacul. | 
ties? Surely not to amuſe but to improve us, by enabling 
us throughly to underſtand each Part of our holy Religion, 
which directly tends to this End, viz./ our moral Improve- 
ment, as you will ſoon perceive, if you reduce the une 
Inſtitution to its general Heads, Which are theſe. 


55 Firſt, A Natration of Matters of ra. 
Secondly, A Declaration of moral Laws. 2 oY 


' Thirdly, A Revelation of ſuch Motives which ure pro- 
1 to inforce this Law upon our Minds. And Fourthly, 
ious Exhortations to refreſh our Memories with our 
Duty, and earneſtly to recommend. it to our Practice. ) 


 Firft, The Reader "I that the Matters of Fact con- 
tain'd in the four Goſpels, and the Acts of the Apoſtles, 
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viz. the Travels and Tranſactions of Chriſt and his Diſ- 
ciples, are ſo plainly related, that you underſtand the Re- 
lation as eaſily as you read it. And Secondly, All Laws 
muſt be plain, becauſe they are Directions. Now, obſcure 
Directions are but Deluſions; and Laws which tre dubi- 
ous and difficult to be underſtood, are Traps and- Snares. 
And Thirdly, T is as neceſſary that Motives ſhould be very 
intelligible, becauſe their Deſign as to Pk ſtrongly upon 
our Wills, by convincing our Underſtandings. Add to 
this Fourthly, That myſtical and unintelligible Exhorta- 
tions are ridiculous} upon which Account Sts Pau/ forbad 


Religious Exerciſes to he performed in an unknown 
Tongue. | : "At: 3 
Now as the four Goſpels and Acts of the Apoſtles con- 
tain Matters of Fact, Laws, and Motives; ſo the Epiſtles 
contain Exhortatiens to Seriouſneſs and Pigty, ariſing from 
the Laws, Facts and Motives before-mMentioned : And 
theſe Books are ſufficiently comprehenſive of the Inſtitu- 
tions and Ordinances of Jefus Chriſt ; which ought indeed 
to be cafily intelligible, becauſe they concern the poor, 
weak, and unletter d People as much as the Learned. 

Nor can it be ſuppoſed that the Doctrine of Chriſt was 
by him, or his Apoſtles, deliver'd firſt of all into the 
Hands of the Learned to be by them'convey'd into the Minds 
of the Ignorant; but on the contrary, tis manifeſt that 
our Saviour directed both his Diſcourſes and Actions im- 
mediately to the common People as well as to the Scribe; 
and in like manner did his Diſciples addreſs their Preach. 
ings and Writings. * SH 

From all this Diſcourſe concerning the Clearneſs of 
. Chriſt's Inſtitution, you may ſpare yourſelf the needleſs 

B | Trouble 
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Trouble of readin ng abſtruſe and myſterious Points 
vinity. Nor need you ſuffer yourſelf to be amus 


Di- 
with 


the pretended deep Speculations of profound Men, when 


you haye the plain Directions of a wiſe and a good God 
before you, in following whereof you ſhall — with 
great Reward, 

Thirdly, The Chriſtian Intiction is hort. True and 
genuine Religion has always been fumm'd up, and gathered 
together 1 into a narrow Compals, by thoſe who beſt under- 
ſtood it. Thus Micab (vi. 80 peaking of God, ſaith, 
He hath» ſhewn thee, O Mom aber je 1s good; and what doth 
the N thy God, require of thee, but to do juſtly, to love 
Mercy, and to walk humbly with thy God. "nd our Sa- 
viour ſums up the whole Low in our Love to God, and 
our Neighbour. And in another Place includes the whole 
Scope of the and the Pr * this one Rule, 


M balſoe ver ye would that * en ſhould do unto You, even þ 


do ye unto them ; here 


efting us to make a right Uſe 
of that Reaſon which God eſtabliſh d as his Oracle in our 


Breaſts; to which we may at all times reſort, and from 


_ whence,we may be reſoly'd"in ſuch Caſes as concern our 


Duty to one another. | 
For, as by conſulting your own»Reaſon, you toes 
wherein you are juſtly dealt with, and wherein you receive 


Wrong; When you are kindly us d, and when other wiſe, 


ſo from the ſame Principle of Reaſon you cannot but know 

when you deal juſtly or wrongfully, and when you do kind 

or ill Offices to another: This one ſhort comprehenſive 

8 taking for its Foundation the Equality of Mankind 
reſpeRt of their common Nature, renders DIS 

r Ma a Matter ſenſible unto us. | 

For 
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Fot we can feel the Wound of a ſharp flanderous 


Tongue as ſenſibly as that of a Sword; we can feel the 


Wrongs done to ourſelves and Families; and are as much 
ſenſible of the Benefits we enjoy from the juſt and kind 
Dealings of thoſe with whom we are concern'd, and here- 
by we are in the ſhorteſt and plaineſt way admoniſh'd of 
our Behaviour to others; and if this one ſhort Rule were 
reduc'd to practice, the State of Paradiſe would be reſtor'd, 
and we ſhould enjoy a Heaven upon Earth. " 
For hereby, Firſt, All Perſecutions for Conſcience fake, 
which have occaſion'd ſuch violent Diſorders and vaſt Ef- 
fuſion of Blood, would be at an End, becauſe every one, 
who has any Conſcience, would moſt willingly preſerve it 
free from the 03% ag of Men in the Worſhip of God. 
To compel Men by Fire and Faggot to partake even of a 
delicious Entertainment, is a favage ſort of Hoſpitality... |' 
Secondly, All Factions in any State would be at an End, 
if every Member thereof were contented that every one of 
his Fellow-Members, who was not an Enemy to the Go- 
vernment, might, having equal Pretence of Merit, enjoy 
equal Privileges with himſelf. | 01 in 
Thirdly, The Occafions of War and Law-Suits would 
be taken away; ſince nothing but manifeſt Wrong can be 
the juſt Cauſe of either. 12 2711) 
And Fourthly, There would be no private Quarrels and 
Uneafineſs among Neighbours, fince by this Rule of doing 
as we would be done unto, all raſh Cenfures, ſharp Re- 
fleftions, ungrounded Suſpicions and Jealouſies, which are 
the Seeds of private Animoſities, are taken away. And 
hereby we may expect a plentiful Store of God's: Bleſſings 
& en | among 
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I2 The whole Du Ty of WOMAN. : | 
among us, who will meaſure out his Kindneſs to us in the 
fame manner as we meaſure out ours to one another. 

The Reaſon why Religion ſhould be both a ſhort: od 
Plain Inſtitution, Will appear if you conſider the common 
Circumſtances and Conditions of Men in this World. For 
though many have Leiſure enough to read and digeſt whole 
Volumes of uſeful. Knowledge (if there are any ſuch) yet 
the greateſt Part 'of Mankind being neceſſarily employ'd 
in making daily. Proviſions for themſelves. and Families, 
and diſcharging the common Offices of Life, cannot at- 
tend to any religious Inftitation which is either dithcult or 
tedious. 

Ti certain, That the ts Life of Man is not ſuffici- 
ent for him to read all the Controverſies which have been 
written upon pretence of Religion; but tis as certain, 
That God never lays on us a greater Task than what he 
affords us both Abilities and Opportunities to perform ; 
whergfore we may conclude, That ſince the Duties of Re- 

ion are laid in common upon all, the poor Day-Labour- 
er muſt have Ability and Opportunity ſufficient to inſtruct 
himſelf therein, without hindering the conſtant Work of 
his/Calling. And in all this the Wiſdom and Goodneſs 
of God are made known, by adapting: our. Duties to our 
Circumſtances of Life. 

From hence you may ſave yourſelf the Trouble of 8 
wg the long and tedious Diſputes which with ſuch intem- 
perate Zeal are always in Agitation among the ſeveral Par- 
ties of Chriſtians. Indeed, the true Chriſtian Inſtitution 
being ſhort, it cannot admit of being ſpun out into long 
Controverſies : : And tho” there:are many Books of Contro- 
verſial Divinity, there cannot be one Controverſy * the 

atter 
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Matter of meer Religion, as whether we ſhould maintain 
in our Hearts a high Reverence and Veneration for Al- 
mighty God? Whether we ought to walk before him in 
Sincerity and Uprightneſs? Whether or no we ſhould be 
thankful to him for all the Benefits which we have receiv'd 
from him? Whether we ſhall ſubmit to his Will with Pa- 
tience, and endeavour to govern our Paſſions, to bring 
them to a due Moderation and Temper, by making them. 
ſubje& to the Law of Reaſon? Whether we ſhould be; 
true to our Promiſes, juſt in our Dealings, charitable to 
the Poor, and fincere in our Devotions? Whether we 
ſhould be temperate and ſober, modeſt and chaſte, and: 
demean ourſelves in an humble, civil, and agreeable man- 
ner towards thoſe with whom we converſe ?' Whether. we 
ſhould be heartily ſorry when we come ſhort of our Duty, 
and ſhould be watchful in the Denial of our irregular Ap- 
petites, Paſſions, and evil Inclinations for the future? In 
ſhort, it has not been diſputed. whether Juſtice, Benignity, 
Meekneſs, Charity, Moderation, Patience and; Sobriety, 
ſhould. be receiv'd into our Affections; or whether we 
ſhould love God and our Neig'-bour ? Orthodoxy of Faith, 
is made the Pretence of Controverſy, but the one thing 
neceſſary is Orthodoxy of Practiſſee. 
In this Diſcourſe upon the Subject of Religion, Devo- 
tion ought not to be left out, becauſe.” Thankfulgeſs is a ne- 
ceſſary Part of Religion, and Prayer is the Prelervative 
of the whole. A frequent Repetition of our Thanks for 
all the Benefits we enjoy, preſerve in our Minds the Con- 
ſideration of God as the greateſt and beſt of Beings; and 
thereby nouriſhes Veneration and Gratitude. In like man- 
ner Prayer for Pardon of Sin, and Preſervation ; Of OV: 
ons, 
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14 The whole DUTY of a Woman. 
Perſons, is a conſtant Recognition of the Mercy and Boun- 
ty of God : But Prayer againſt the Power of Sin is the 
actual withdrawing of our Inclinations from Evil; and 
Prayer for any Grace is an actual Application of our 
Min 's, to attain the particular Virtue for which we pray. 
Now altho' we would not adviſe againſt ſet Hours and 
Forms of Devotion, either private or publick, yet, we 
would rather recommend a ſort of habitual and otcaſional : 
Devotion, as very proper to preſerve the ſtrongeſt Impreſſi- I 
ons of Religion upon your Mind. „ 
It may be obſerv'd, that many who are very punctual 
| in keeping to their exact Times and Forms of Devotion, 
have fallen ſhort of any viſible Improvement in Virtue. 
The fame Pride, Frowardneſs, Falſhood, Covetouſbeſs, 
il and Bitterneſs of Spirit, have appear'd in many who have 
* been conſtant Frequ enters of the Publick as well as Cloſet 
416 Forms of Prayer, as if God had not been in all their» 
Thoughts. The Reaſon whereof ſeems to be, becauſe their 
formal Petitions ſuperſede their habitual Endeavours. Men 
$7 are apt to think that ſince they ſpend in every Day ſuch 
| bs a Portion of Time in Prayer, they have done all their 
Part; and ſo they leave God Almighty to take care of the 
Event: And this is indeed all we can do when we make 
our Petitions to our Benefactors upon Earth, viz. offer up 
our Requeſts to them, either by Word or Writing, and 
then only expect their Anſwer. 5 
But tis otherwiſe with relation to God. Our Petitions 
to him muſt not take off from our conſtant Endeavours to 
perform that Work for which we pray his Enablement: 
And this occaſional Devotion, which we would recom- 
mend, is in its own Nature a conſtant Endeavour after 
| * De Virtue, 
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Virtue, as well as a ſerious Petition for it: For it ariſeth 
from a frequent Obſervation of ourſelves in our particu- 
lar occurring Circumſtances; from which Obſervation ſuit- 
able Deſires will almoſt neceſſarily flow: As if at any Time 
we find that we have done an ill Thing, immediately 
upon the Diſcovery, we ſhould beg God's Pardon, and 
reſolve to make Recompence for the Ill we have done: 
Or if we have defign'd any Evil in our Hearts, and pre- 
ſently beg Pardon of him who knoweth the Secrets there- 
of; in ſo doing we have given Check to its Progreſs. In like 
manner, if we have ſpoken ſlanderouſly, raſhly, or injuri- 
ously, concerning any one; and upon Recollection thereof 
we ask Forgiveneſs of God, and deſire that we may not 
do the like for the future; but on the contrary, that we 
may govern our Tongues better: In all this we are labour- 
ing to withdraw our Souls from Evil, and to. form our- 
ſelves upon a Principle of Virtue. | 
3 Every Night and Morning are proper Times of Leiſure 
1 to call to Mind the Preſervation, Support, and Advantages 
we have receiv'd the Day or Night preceding: And this 
1 Recollection being accompany'd with Thankfalneſ to our 
= Preſerver, is the actual Continuance and carrying on 
f of our Gratitude to God. If we perceive Pride or Paſſion 
to ariſe in our Hearts, ſo that we are apt to put a great 
Z Value upon every thing we do, and deſpiſe others; or if 
3 we find ourſelves eagerly concern'd for any. little Worldly 
Advantage, or any ſmall Punctilio of Honour, and here- 
3 2 we. beg of God for an humble Spirit, and a heavenly 
1 ind, we are herein endeavouring to expel the Poiſon of 
Sin by its proper Antid ore. - 
| 12 „ a: 0 3 We 
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we ſhould not return Evil for Evil, but that we 
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We cannot but feel the Diſorders of our Minds, as 


much as the Diſeaſes of our Bodies; and the Cauſes of a 


diſorder'd Mind are much more eaſily diſcern'd, than the 
Cauſes of a Bodily Diſtemper : For either our Minds are 
troubl'd for Want or Loſſes, or it may be for the Proſperi- 
of others, or want of a Revenge, or becauſe we cannot 
have our Will in what we deſign'd. Upon theſe or ſuch 
like Occaſions, the proper Cure is Devotinal in begging 
God's Pardon for our Diſcontent ; and being defirous that 
our Wills ſhould be ſubmitted to his who has taught us that 
ould love 
our Neighbours as ourſelves. This ſort of Soliloquy, and 
occafional mental Addreſs to God, is a ſure way to compoſe 
the Diſorders of our Thoughts. For the growing Power 
of any Sin is moſt certainly ſuppreſs'd by introducing the 
oppolite Virtue into our Deſires. 
The fame Method may be uſed as to Sins of Omiſſion. 
A ſerious Perſon will obſerve Neglects of common Duties, 
which reſpect either God or Man. He cannot but take 
Notice how much he has neglected his Buſineſs, or his 
Health; how little he has conſfider'd God as his Owner, 
Governor and Benefactor; and how ſmall a Portion of 
what God has bleſs'd him with he has laid out upon the 
Good of his Fellow-Creatures. And if hereupon a Man 
is ſeriouſly defirous to become more dutiful to God, more 
uſeful to himſelf, and beneficial to others, he is therein 
actually bending his Mind to ſupply his former Omiſſions. 
This caſual Devotion ariſing from the Obſervation of 
ourſelves, under the common Circumſtances of Life (al- 
tho it can have no ſet Times and Forms preſcrib'd to it) 
will be very effectual to produce, preſerve, and increaſe a 
true 
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true Senſe of Religion within us. And if you ars pleas d 
to apply your Thoughts hereunto, as occaſion ſhall direct 
you, this Devotion will foon become habitual, : cuſtomary 
and eaſy: And its Returns, which will be frequent and 
ſhort, will be a continual Reſtraint from nn and 
an actual Exerciſe of Virtue. 
This Exerciſe is commonly reſerv'd to be perform'd alldt 
once, in an actual Preparation before receiving the Sacra- 
ment of the Loxp's SU ER; which is uſually perform'd 
by. help of an artificial Catalogue of Sins methodically col- 
lected out of the Ten Commandments, according to 
which Catalogue ſet Forms of Confeſſions are drawn up, 
which the Preparant is to take upon Content, and without 
any fort of Ju nt or Diſcretion of his own, he con- 
feſſes himſelf guilty of all the Sins therein mention'd, to- 
with all their Aggravations, tho', it may be, many 
of them were of ſuch a heinous Nature as never. enter'd 
into his Heart to commit. And if theſe Catalogues and 
confeſſional Forms are read over once a Quarter of a Year, 
or, it may be, once a Month againſt the uſual Sacrament- 
Day, the Work of Freqnaation | is thought to be well paſs d 


over. 
keep a conſtant cuſtomary Watch 


But ſure it is better to 
over ourſelves, and upon the firſt Diſcovery of any evil De- 
ſign or Action, immediately to retract it within our own 
— as in the Preſence of God, and by mental Prayer, 
to the Occaſion, arm ourſelves againſt committing 
the like for the future. Hereby you diſcharge a Duty in 

Seaſon, which is better than to delay it to a pre- 
fed iſtance of Time; for what is moſt freſh: in Memo- 
ry will make the moſt lively Impreſſion upon us, yu" 
13538 C | S, 8 . 
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in a little time be forgotten. Beſides, we are apt to turn 

Forms into Formalities ; , and a natural Diſcharge of religi- 

ous Duties muſt be more improving than an artificial one. 
A ſerious well-inclin'd Tempet of Mind is certainly the 


beſt Preparation for the Loxb's Su ER, or any other of 
the Ordinances of Jeſus Chriſt, that we may partake of 
9 em with Advantage and Delight. 
| David adviſes us to deliglit ourſelves in the Lord, i. e. in. 
all his Ways and Ordinances; and there is no Reaſon that 
our Preparation for the. LoxD's TARLR, and Participation 
at it, ſhould be accompany'd. with greater Anxieties of 
Mind, than our communicating in any other holy Office; 
fach as publick Prayer or Preaching... We expect the ſame 
Bleſſing of God in the .Improvement-of. our Virtues from 
all of theſe Ordinances alike. . And why with Terror up- 
on our Minds. we ſhould uſe any of thoſe. Means which 
God has ordain'd for our Good, is not eaſy to be under- 
ſtood. A Man indeed ought to perform every religious Of- 
fice ſeriouſly and ſoberly; but Fear, by amuſing and diſ- 
tracting the Mind, is apt to render the Ordinance unprofi- 
table. 505 . e ene 
Men ovght likewiſe to be diſcourag'd from coming to 
Prayer, Preaching or Communicating at the Lord's TABLE, 
with's careleſs, ' or profane Temper of Mind; becauſe 
ſuch Unpreparedneſs does harden. Men's Hearts, and ren- 
ders the Ordinance unprofitable. Such as this was the 
Caſe of the Carinthians, who in celebrating the Loxp's 
SUPPER, were ſo inconſiderate of what they came to do, 
that ſome were drunk at the Lord's Table, as you read, 
1 Cor. xi. 2 1. For in eating every one taketh before other 
bis own. Supper; and ene is bungry, and avother is 1 
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and to this their prophane Behaviour, thoſe Texts of Scrip- 
ture do particularly relate, which affright ſome Men from, 
and others in receiving the Sacrament: On this Account 
*twas faid, by St. Paul, That they were guilty f the Body 
and Blood of Chriſt; and to eat and drink Damnation to 
themſelves, not diſcerning the Lord's Body, ver. 27, 29. 
i. e. by ſuch a profane and unworthy Communicating, they 
call down God's Jud upon themſt lves; for ſo the 
Word Damnation ought to be underſtood, becauſe it refers 
to the Judgments ſpecify'd in the following Verſe, where 
'tis ſaid, that, For this Cauſe (viz. of drunken Commu- 
nicating) many. are weak and fickly among you, and many 
fleep, i. e. die, ver. 30. Now to avoid theſe Judgments 
he exhorts them to examine themſelves, 7. e. to confider” 
with themſelves what was the meaning of that Duty which 

they were to perform at the Loxp's TABLE, which Du 
was this, viz. to call to mind the Death of Jeſus Chriſt. 
And this Commemoration is by St. Paul ſtild, Diſcerning 
the Lord's Body. - 1 0 Ev 8 n 
The viſible Signs of our Saviour's Death, which we 
diſcern on the Lord's TABLE,; do prepare our Minds to 
contemplate a divine Perſon, who for his . Charity to 
the ſtupid World, ſuffer d the higheſt Injuſtice, with ſuch 
an invincible Patience, and Heroick Fortitude, as was ſu- 
perior : to the ſharpeſt Malice of lis Enemies. Thereby 
| ſetting before — the brighteſt Example of an unſhaken 
Reſolution to do Good in ſpight of all Diſcouragements. 
It is to be hoped that it may a by this Diſcourſe, 
that the Chriſtian Religion is a wiſe, a plain, and a ſhort 
Inſtitution, the Belief, whereof was deſignd to fave our 
Souls from the Power and Danger of Sin, by ingraſting 
| C2 virtuous 
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virtuous Habits in our Minds. The Readers will like wi 
perceive, that it is neceſſary to keep a conſtant Watch over 
ourſelves, to repent as often as we percei ve ourſelves totrank 
greſs, and by occafional mental Devotion, incline our 
Hearts to obſerve the Law of Chriſt; and all this in order 
to build up a Habit of Virtue within us. They will alſo 
perceive, that the Contemplation of the Death of Chriſt, 
with all its Circumſtances, tends: to the fame admirable 
End. | ton N bee 
And if theſe, or any other Means, ſhall work upon 
them to be generouſly juſt, to bear a good Will to all Men, 
to do what Good they can, and to be unconcern'd for the 
Events of Things which are not within their Power, they 
will be eaſy within themſelves, and fatisfy'd in their own 
Conſciences, which is the Dawn of Heaven upon Earth, 
and they may chearfully communicate at any time. 


Fd 
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Of MOD ESTY. 


T TAVING aid all that we thought | „ and: 

II that we believe: will be neceſfary on the Head d 
Religion, we ſhall next ſpeak. of that amiable Quality in 
the Fair Sex called, MopesTy, which is properly termed, 
The: Scivnce of decent Motion; being a Guider and Regula- 
checks. and comrols all rude Exorbitances, and gn — 
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Civilizer of Converſations. It is indeed a Virtue of a ge- 
neral Influence, does not only ballaſt the Mind with ſober 
and humble Thoughts of ourſelves, but alſo ſteers every 
Part of the outward Frame. It appears in the Face in 
calm and meek Looks, where it ſo impreſſes itſelf, that it 
ſeems thence to have acquired the Name of Shamzfac dneſs. 
Certainly, whatever the modern Opinion may be, there is 
nothing which gives a greater Luſtre to a Feminine Beauty. 
For when Women have ſtrain'd the Art of adorning them- 
ſelves to the higheſt Pitch, an innocent Modeſty, and na- 
tive Simplicity of Look, ſhall eclipſe: their glaring Splen- 
dour, and triumph over their artificial Handſomeneſs: On 
the other Hand, if Boldneſs be read in her Face, it blots 
* the Traces of Beauty, and, like a Cloud over the Sun, 

tercepts the View of all that was otherwiſe amiable, and 
— its Blackneſs the more obſervable, by being placed 
near ſome what that was apt to attract the Eyes. 

But Modeſty is not only confined to the Face, ſhe is there 
only in Shadow and Effigy, but is in Life and Motion in 
the Words; whence ſhe baniſhes all Indecency and Rude- 
neſs, all inſolent Vauntings, and ſupercilious Diſdains, and 

whatever elſe may render a Perſon troubleſome or ridicu- 
lous to Company. It refines and tunes the Language, mo- 
dulates the I one and Accents, not admitting the Intruſion 
of anhandſome, earneſt, or loud Diſcourſe; ſo that the 
modeſt Tongue is like the imaginable Muſick of the 
Spheres, ſweet and charming, but not to be heard at a 


Diltance. 

As Modefty pretbribes the Manner, fo it alſo does the 
Meaſure of Speaking; i reſtrains all exceſſive Talkative- 
mw tor” that,” indeed, is one of the greateſt Aſſumings 


imaginable ; 
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imaginable ; and ſo rude an impoſing on Company, that 
there can ſcarce be a greater Indecency in Converſation, 
This is ingeniouſly expreſs d by our divine Poet Herbert. 


A civil Gueſt 
Will no more talk all, than eat all the Feaſt. 


He that ingroſſes the Talk enforces Silence upon the 
reſt, and ſo is preſumed to look on them only as his Audi- 
tors and Pupils, whilſt he magiſteriouſly dictates to them; 
which gave Occaſion to Socrates to ſay, It is Arrogance to 
ſpeak all, and to be willing to bear nothing. It is indeed 
univerſally an inſolent unbecoming thing, but moſt pecu- 
liarly ſo in a Woman. $ 

The ancient Romans thought it ſo much ſo, that they 
allowed not that Sex to ſpeak publickly, tho' it were in 
their own neceſſary Defence; inſomuch that when Ameſia 
ſtood forth to plead her own Cauſe in the Senate, they 
look'd on it as ſo prodigious a thing, that they ſent to 
conſult the Oracle what it portended to the State. And 
tho' theſe firſt Severities were ſoon loſt in the Succeſſes of 
that Empire, 'Valerius Maximus could find but two more, 
whoſe either Neceſſity or Impudence perſuaded them to 
repeat this unhandſome yx | 96 | 

Beſides this aſſuming Sort of Talkativeneſs, there is an- 
other uſually charged upon the Fair Sex, a meer chatting, 
prattling Humour, which maintains itſelf at the Coſt of 
their Neighbours, and can never want Supplies as long as 
there is any body within the Reach of their Obſervation. 
This, it is to be hoped, is chiefly the Vice of the vulgar 
Sort of Women, the Education of the Nobler ſetting ww. 

| a 
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above thoſe mean Entertainments. Yet when it is remem- . 
bered that St. Paul makes Tatling the Effect of Idleneſs, 
it may not unreaſonably be feared, that where there is moſt 
of the Cauſe, there will be ſome of the Effet. And, in- 
deed, it would puzzle one to conjecture, how that Round 
of formal Viſits among Perſons of Quality ſhould be kept 
up without this. That their Viſits ſhould be only a dumb 
Shew, none will ſfuſpe& among Women; and when the 
unfaſhionable Themes of Houſewifry, Piety, &c. are ex- 
cluded, there will not remain many Topicks of Diſcourſe, 
unleſs this be called in for a Supply, and this, indeed, is a 
moſt inexhauſtible Reſerve, it having ſo. many Springs to. 
feed it, that it is ſcarce poſſible it ſhould fail; yet how 
careful ought the Fair Sex to be of giving way to this Vice, 
which is not only immodeſt, but directly oppoſite to all the 
Obligations of Juſtice and Charity, which are - ſcarce ſo 
frequently violated by any thing, as by this Licentiouſneſs 


* 


of the Tongue. vip : 

Such a degenerate Age do we now live, in, that every 
thing ſeems inverted, even Sexes, whilſt Men fall into the 
Effeminacy and Niceneſs of Women, and Women take up 
the Confidence, the Boldneſs of Men, and this too under 
the Notion of good Breeding. A Bluſh, which was for- 
4 the Colour of Virtue, is now looked on 


merly accounte ; 
as worſe Manners than thoſe Things which ought to oc- 
caſion it. And not only the Air but Vices of Men are 
carefully copied by ſome Women, ,who think they have 
not made a ſufficient Eſcape from their Sex, till, can 


be as daringly wicked as the other. A ſober Dia- 

le& is too effeminate for them; a bluſtring ranting Stile is 

taken up, and, to ſhew them Proficients in it, _ 
| wit 
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with all the Oaths and Imprecations their Memory or In- 
vention can ſupply, as if they meant to vindicate their 
Sex from the Imputation of Timerouſneſs by daring the 
Almighty : And when to this a Woman adds the Vice of 
Drunkennefs, nothing that is human approaches ſo near the 
Beaſt, She who is firſt Proſtitute to Wine, will ſoon be 
fo to Luſt alfo : She has diſmiſs'd her Gaards, diſcarded all 
the Suggeſtions of Reaſon, as well as Grace, and is at the 
Mercy of any, nay, every Aſſailant: And unleſs her Vice 
ſecure her Virtue, and the Loathſomeneſs of the one 

vent Attempts on the other, it is ſcarce imaginable a Wo- 
man who loſes her Sobriety ſhould keep her Chaſtity. If 
we conſider Modeſty in this Senſe we ſhall find it the moſt 
indiſpenſable Requifite of a Woman; a Thing fo effential 
and natural to the Sex, that every the leaſt Declination 
from it, is a Proportionable receding from Womanhood. 
This Virtue is fo much an Inſtin& of Nature, that tho” 
too many, make a ſhift to ſuppreſs it in themſelves, yet they 
cannot ſo darken the Notion in others, but that an impu- 
dent Woman is looked upon as a ſort of Monſter, a thing 
diverted and diſtorted from its proper Form. That there is 
indeed a ſtrange Repugnancy to Nature, needs no other 
Evidence, than the ſtruggling and Difficulty in the firſt Vi- 
olations of Modeſty, which always begin with Regrets 
and Blufhes, and require a great deal of Self-Denial, much 
of vicious Fortitude, to encounter with the Recoilings and 


and "Me of their own Minds. Such are the Horrors 


and es that precede thoſe firſt Guilts, that they muſt 
commita Rape upon themſelves, force their own Reluctan- 
ces and Averſions, before t 
tutes to others. This their 


14 5 become willing Proſti- 
Seducers ſeem well ta under- 
ſtand, 


— 
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ſtand, and upon that Score are at the Pains of fo many 
preparatory Courtings, ſuch Expence of Preſents: too, as 
if this were ſo uncouth a Crime, that there were no Hope 
to introduce it but by a Confederacy of ſome familiar Vices, 
their Pride or their Covetouſneſs. 1 „ 

The beſt way to countermine the Stratagems of Men, 
is for Women to be ſuſpicicuſly vigilant even of the firſt 
Approaches. The General who would defend a Fort muſt 
not abandon the Outworks, and ſhe, who will ſecure her 
Chaſtity, muſt never let it come to too cloſe a Siege, but re- 
pel the very firſt and moſt remote Inſinuations of a 'Fempt- 
er. Therefore when we ſpeak. of Modeſty in our — 
Notion of it, we are not to oppoſe it only to the groſſer 
Act of Incontinency, but to all thoſe Misbehaviours, 
which either diſcover or may create an Inclination to it; 
of vrhich Sort is all Lightneſs of Carriage, wanton 
Glances, obſcene Diſcourſe, Things that ſhew a Woman 
ſo weary of her Honour, that the next Comer may reaſon- 
ably expect a Surrender, and conſequently be invited to the 
Aſſault: Vet is not this the only State of Danger; they 
who. keep their Ranks, and tho they do not provoke Aſ- 
ſaults, yet ſtay to receive them, may be far enough from 
Safety. She who lends a patient Ear to the Praiſes of her 
Wit and Beauty, intends at firſt perhaps only to gratify her 
Vanity, but when ſhe is once charmed with that Syren's 
Song, bewitched with that Flattery, [ſhe inſenſibly declines 
to a Kindneſs for that Perſon who values her ſo much; 
and when that Spark ſhall be blown up by perpetual Re- 
monſtrances of Paſſion, and perhaps little Romantic Ar- 
tifices of pretending to die for her, with a thouſand other 
Tricks, which Luſt can ſuggeſt, it will ſoon: grow to an 

Noa. D unquenchable 


26 . The whole/DuTyY of :4Wom AN. 
unquenchable Flame, to the Ruin both of her Virtue and 


Honour. 11 10 
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Let no Woman therefore preſume upon the Innocence 


of her firſt Intentions; ſhe may as well, upon Confidence 


of a ſound Conſtitution, enter a Peſt-Houſe, and converſe 
with the Plague, whoſe Contagion does not more ſubtily 
inſinuate itſelf, than this Sort of Temptation: And as in 


that Caſe ſhe would not Ray to define what was the critical 
"Diſtance, at which ſhe might approach with Safety, but 


would run as far from it as ſhe could; ſo in this; it no leſs 


concerns her, to remove herſelf from the Poſſibility of 


Danger, and (how unfaſhionable ſoever it be) to put on 
ſuch a fevere Modeſty, that her very Looks ſhould guard 
her, and diſcourage che moſt impudent Aſſailant: But per- 
haps that Sex may fear, that by putting on ſuch a Strict- 
neſs, they ſhall loſe the Glory of their Beauty, Whichiis 
now eſtimated by the Number of thoſe who court and 
adore them. To this, in the firſt Place, it may be ſaid, 
that they are miſerable Trophies to Beauty that muſt be 
built on the Ruins of Virtue and Honour; and ſheè that 
to boaſt the length of her Hair ſhould hang herſelf in it, 
would but act the fame Folly in a lower Inſtance. 

But then ſecondly, tis a great Miſtake to think their 
Beauty ſhall be leſs prized; ſince it is incident to Man's Na- 
ture to eſteem thoſe Things moſt that are at a Diſtance, 
whereas an eaſy and cheap Deſcent. begets Contempt. 
There is nothing like Reſervedneſs that can make their 


Beauty triumphant. Parly and Conqueſt are the moſt diſ- 


tant Things, and ſhe that deſcends to treat with an Aflail- 
ant, whatever he may tell her of his being ber Captive, 
tis but im order to the making her his, which when ſhe 
Sci Cl once 
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once is, there is no State of Servitude half ſo wretched, no- 
thing in the World being ſo ſlaviſhly abje& as a pro- 
ſtitute Woman: For beſides all the Intereſt of another 
Life, which ſhe baſely reſigns, ſhe ſacrifices all that is 
valuable in this: Her Reputation ſhe put wholly in his 
Power that has debauched her, and which is worſe her 
Reformation too: If ſhe ſhould have a Mind to return to 
Virtue ſhe dares not for fear he ſhould divulge her former 
Strayings from it; ſo that like Cataline, the is engaged to 
further Evils to ſecure the paſt. She is ſubje& not only 
to his Euſt, but to all his Humours and Fancies, nay, 
even to all thoſe who have been inſtrumental to their 
Privacies, none of them all being to be diſpleaſed for fear 
of blabbing: And when it is remembred, what Sort of 
Cattle they are, which are commonly the Engines in ſuch 
Affairs, there can ſcarce be any thing more deplorable 
than to be within their Laſh. Women who have abandon- 
ed their Virtue are in the moſt ſervile and wretched Con- 
dition whatever. 

Let all thoſe, therefore; who are yet untainted, and by 
being ſo, have their Judgments clear and unbias d, con- 
ſider ſoberly the Miſery of the other Condition, and that 
not only to applaud, but ſecure their own; and whenever 
the outward Pomps and gaudy Splendors of a vitiated Wo- 
man ſeem, like that o 2 uus, to boaſt their Happineſs, 
let them look thro that Fallacy, and anſwer. witt Colon 
That thoſe only are happy who are 6 at their End. Their 
moſt exquiſite Deckings are but like the Garlands on a 
Beaſt defign'd for Sacrifice; their richeſt Gems are but the 
Chains, not of their Ornament but Slavery; and their 


gorgeous Apparel, — that of Herod, covers, perhaps, a 
D 2 putrid 
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putrid Body, (for even that doth not ſeldom prove their 
Fate) or, however, a mote putrid Soul. They who can 
thus conſider them, will avoid ont great Snare; for tis 
not always ſo much the Luſt of the Fleſh, as that of the 
Eyes which betrays a Woman. Tis the knowniInfirmity 
of the Sex, to love Gaicty;'! and! a ſplendid nce; 
which renders all Temptations of that Sort'ſo-connatural 
to them, that thoſe who are not artived to a more ſobet 
Eſtimate of Things, will ſcarot be ſecure At will, there- 
fore, be neceſſary for them to regulate their Opinions, and 
reduce all uch Things to their quſt Vatue;; and then they 
will appear ſo trifling, that can never maintain 
Competition with the more Tolid Intereſts of Virtue and 
Honour: For tho' thoſe 'Terms ſeem, im this looſe: Age, 
to be exploded, yet, here the Things are viſible, they 
extbit a ſecret Veneration, even from thoſe who think it 
their Concetn publickly to deride them: ! Whereas, on the 
other Side, a Defection from them expoſes to all the Con- 
tempt imaginable, renders them deſpis d. even by thoſb 
who bettay'd them to it, leaves à perpetual Blot upon 
their Names and their Family. For in the Character oſ 
a —— jet Wit and Beauty and all Female Ac: 
iſhments ſtand in the Front, yer if Wantonneſs 
bring up the Rear, the Satyr ſoon devours the Panegyric, 
and, as in an Eehe, the laſt Words only will reverberate; 
and her Vies Will be derne all — for 


\, e en Aue de 
Fenn a be already Kid, may be Gofficiens: to View 
vinge every Woman how much it is her Concern 10 
herſelf ovens within'the 'Bounds of W and Vue. 
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In order to which, there is nothing more important than 

a judicious Choice of their Company. 

Vice is contagious, and this eſpecially has that worſt 
Quality of the Plague, that tis malicious, and would in- 
fect others) A Woman that khows herſelf ſcandalous 
thinks the is reproach' d by the Virtue of another, looks 
on her as one that is mate to teprove her Ways, as it is, 
Wifd. ii. 14. and —_ in Het own Defence ſtrives 
to level the Inequality,- not by teforming Herſelf, (that 
ſhe thinks too hard a Tack) bat by cotrupting the 
other. To this End fuch are Willing to ſerew thernſelves 
into an Acquaintance, will be offielouſly kind, and by 
all Arts of Condeſcention and obliging, endeavour to en- 
ſhare a Weman of Reputation inte their Intimacy: And 
if they ſucceed; if they can but önce — — her into 
that” Cobweb-Friendſhip; they then, Spider Hike infuſe 
their Venom, neber leave their vile Infihuations in they 
have poiſoned #hd"tuined her. But if, on the other Side 
— with one f tod much Sagaeity to de ſo en- 
trapped if they cantet int her Trinocenee;” they will 
endeavour to blaft her Fame; r het to the World 
to be What they wbt have "tnade het: 80 that there 
is no conberſing With them, but with a manifeſt Peril, 
either 6f Virtus or Honour, e "which ſhonld be a ſufficient 
Difliafive. | It is true it is fot always in one's Power 
to hun the meeting With ſuch Perſbns, they ate too nu- 
merous, and tee ifitruding to be totally avoided: But 
all voluntary Converſe fo ppoſts a Choice, and therefore 
every body that Will, thay fetram that, may keep on the 
utmoſt 'Protitiers of City, © without ever fiffer faffefing any 
Approach towards Intimacy and 2 * Wo 

ere 
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Were this Diſtance to be duly obſerved, it might be 
of excellent Uſe, and ſeems very well to agree with the 
Senſe of Solon, the wile Athenian Law-giver, who, be- 
ſides that he ſhut the Temple Doors againſt them, in- 
terdicted them the ſacred Aſſemblies, made it one of his 
Laws, that an Adultreſs ſhould not be permitted to wear 
any Ornaments, that ſo they might in their Dreſs carry 
the Note of their Infamy. Should we have the like 
Diſtinction obſerved; it is to be feared that many of our 
gayeſt Birds would be unplumed: And tho the have be 
not now an Expedient practicable, yet the former is, and 
might be of very good Uſe. For beſides that already men- 
tioned of ſecuring the Innocent, it might, perhaps, have a 
good Effect on the Guilty, who could not but reflect with 
ſome Sbame on themſelves, if they were thus ſingled. out 
and diſcriminated: Whereas, hill they are ſuffered to 
mix with the beſt Societies, like hurt Deer in an Herd, 
they flatter . themſelves they are undiſcernable. 

But indeed the Advantage of this Courſe: is — more 
extenſive, and would reach the whole Sex, which now 
ſeems to lie under a general Slander, for the Faylts of par- 
ticular Perſons. . We know any conſiderable Ny nu of 
ſmutty Ears caſt a — on the whole Field, which 
yet were they apart, would, perhaps, not fill a ſmall 
Corner of it; and in this —— Age, Things are 
apt. to be denominated, not from the greater, but worſer 
Part: Whereas, were the Precious ſevered from the Vile, 
by ſome Note of Diſtinction, there might then a mote 
certain Eſtimate be made. And we cannot be ſo ſevere. 
to Womankind, as not to belieye the ſcandalous Part 
would then make but a ſmall Shew, which now . 
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ſo great a Noiſe: Beſides this there can be but one more 
Way ſuggeſted for Women of Honour to vindicate their 
Sex, and that is, by making their own Virtue as illuſtri- 
ous as they can; and by the bright Shine of that, draw off 
Mens Eyes from the worſer Proſpect; and to this there 
is required not only Innocence, but Prudence, to abſtain 
as from all real Evil, /o from the Appearance of it too; not 

by, any doubtful or ſuſpicious Action, to give Umbrage 
for Cenſure, but, as the Apoſtle ſays, in another: Caſe,” To 
cut, off. Octagon from them that 4 re Occaſion; to deny 
themſelves the moſt innocent Liberties when any ſcandalous 
Inference is like to be deduc d from them: And tho 
haps no Caution is enough to ſecure againſt the Malicious 
and the, Jealous, tho tis poſſible ſome black Mouth may 
aſperſe them, yet, they have ſtill Plato's Reſerve, who 
being told of ſome who had defam'd him, Tis no Mat- 
ter, faid he, I will live ſo that none ſhall believe them. 
If their. Lives be ſuch, that they may acquit themſelves 
to the Sober and Unprejudiced, they have all the Security 
can be aſpired to in this World; the more evincing, At- 
teſtation, they muſt attend from the unerring Tribunal 
hereafter, where there lies a certain Appeal for all injur d 
Perſons who can calmly-wait for it. 

But notwithſtanding what has been ad of Modeſty, 
let not a Woman think that her whole Virtue depends 
on that only; there are ſome Women, who know no 
other, and are perſuaded, that in this, they acquit all the 
Duties of Society : They think they have a Privilege to 
fail in all the reſt, to be proud, arrogant, and to ſlander 
with Impunity, Anne _ Bretag ne in France, was a 
Princeſs ſo imperious and — that ſhe. try d yery 


muc 
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much the Patience of Leis XII. This Prinee uſed often 
to ſay, in comply i ing wich her Temper, Ne mi expect 


70 the Chaſtity of "Woman. Let not Women exact 
a e — * that it is à Vixtue which 
regards only them ſelves, and which lofes its Lade when 
unaccompany d by others. 

Modeſty ought to diffuſe itſelf thro! all their Actions 
and embeſhſh the whole Condu@ of the Female Sex. It is 
fabled, that Fuprier, in the Paffions, gare each 
its - particular Reſidence. M Was f01 in this 
— 2 and preſenting itſelf, he was at a Loſs where 

o place it, and therefore permitted it to mingle with 


; al the- others: Sinee- that Time, it is inſeparable from 


them. It is-a Friend to Truth,” and betrays the D 

tions that preſume to attack it; it is linked and united 
partieularly to Love, is ever in his Company, and often 
diſcovers his Votaries; nay, he is diveſted of his Charms 
the Moment he is without it. In ſhort, there is nothing 


ſo becoming, . gives: a greater Grace to all Perſons, 


ann many." 
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Car. III. 


Of MEEK NTS. e 


N the next t Place we may rank Meekneſs as a A riecetfiry 
Feminine Virtue; this even Nature ſeems to teach, 
which abhors Monftrofities and Diſproportions, and' there- 


fore 


1 
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fore having allotted to Women a more ſmooth and ſoft 
Compoſition of Body, infers thereby her Intention, that 
the Mind ſhould correſpond with it. For tho the Adul- 
terations of Art can repreſent in the ſame Face Beauty 
in one Poſition, and Deformity in another, yet, Nature 
is more ſincere, and never meant a ſerene and clear Fore- 
head ſhould be the Frontiſpiece to a cloudy tempeſtuous 
Heart. Tis, therefore, to be wiſh'd they would take the 
Admonition, and, whilſt they conſult their Glaſſes, whe- 
ther to a d or 1 their outward Form, they 
would caſt one Look inwards, and examine what Sym- 
metry is there held with a fair Outſide, whether any Storm 
of Paſſion darken and overcaſt their interior Beauty, and 
uſe, at leaſt, an equal Diligence to reſcue that, as they 
would to clear their Face from any Stain or Blemiſh. _. 
But it is not Nature only which ſuggeſts this, but the 
God of Nature too, Meekneſs being not only recommend- 
ed to all as a Chriſtian Virtue, but particularly enjoin'd 


to Women as a peculiar Accompliſhment of their Sex, 


= Pet. iii. 4. where after the Mention of all the exqui- 

ſite and coſtly Deckings of Art, this one Ornament of 4 
meek. and quiet Spirit, is confronted to them, with this 
eminent Atteſtation, that it is in the Sight of, God of great 
Price, and, therefore, to all who will not ęnter diſpute 
with God and conteſt his judgment, it muſt be ſo too. 
Now, tho' Meekneſs be in itſelf a ſingle entire Virtue, 
yet, it is diverſify d according to the ſeveral Faculties of 
the Soul, over which it has Influence; ſo that there is a 
Meekneſs of the Underſtanding, a Meekneſs of the Will, 
and a Meekneſs of the Afſections; all which muſt con- 
cur to make up the meek and quiet Spirit. 

21511 E Firſt, 
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Firſt, The Meekneſs of the Underſtanding conſiſts in 
a Pliableneſs to Conviction, and is directly oppoſite to _ 
ſullen Adherence obſervable in too many, who judge of 
Tenets not by their Conformity to Truth and Reaſon, but 
to their Prepoſſeſſions, and tenaciouſy retaind Opinions, 
only becauſe they, or ſome in whom they confide, ha ve 
once own'd them, and certainly ſuch a Temper is, of all 
others, the moſt obſtructwe to Wiſdom., This puts them 
upon the Chance of a Lottery, and what they - firſt hap- 
pen to draw determines them merely upon the Privilege of 
its Precedenoy: But whilſt we decry this prejudicated-Stiff- 
neſs, we ought not to plead for its contrary Extreme, and 
recommend a too eafy Flexibility, which is a Temper of 
equal, if not more ill 'Conluquence than the former. The 
adhering to one Opinion can but one Error, but 1 
Mind that lies open to the Efluxes of all fiewTenets; ma 
ſucceſſively entertain a whole Ocean / of Deluſions; and t 
be thus yielding, is _ a Meekneſs, but Servilenek — 
Underſtan ding 14% u en 1 

A ſeeond fort” fi Medknefs is that of che Will; "which 
lies in its juſt Subordination and Submiſſion! to a more ſu- 
preme Aut which in divine is the Will of 
God; in Natural or Moral, right Neaſon; and in human 
Conſtitutions, the Command 01 Superiors: And ſo long 
as the Will poverns. itſelf by theſe in their! reſpective Or- 
ders, it tranſgreſiss not the Meekneſs requirid of it. But 
Experience atteſt, 4hav the Will is now in its Depravation an 
imperious Faculty, apt to caſt off that Subje&ion to which 
it was deſign'd, and act independently from thoſe Motives 
 whichſhould inſtuence it. This, God knows, is too cem- 
mon in all Ages, all 2 and Sexes; but the: Fe- 


minine 


The whole Du TY WOoNMAN. 43 
minine lies more eſpecially under an ill Name for it: Whe- 
ther that hath grown from the low Opinion conceived 
of their Reaſon, leſs able to maintain its Empire, or from 
the multiply d habitual Inſtances, which, they themſelves 
have given of unruly Wills, is not eaſy to determine; but, 
either Way, it is ſo great a Reproach as they ſhould be 
very induſtrious to wipe off. And, truly, there ean be no 
ſtronger Incentive to that Endeavour, than having a right 
Eſtimate of the Happineſs, as well as Virtue, of a govern- 
able Will: How calmly do thoſe. glide thro' all, even the 
rougheſt, Events, that can but maſter that ſtubborn Fa- 
culty? A Will reſigned to God's, how does it enervate and 
enfeeble any Calamity? Nay, indeed, it triumphs over it, 
and by that Conjunction with him that ordains it, may 
be ſaid to command, even, what it ſuffers. It was a Phi- 
loſophical Maxim, that a. wiſe moral Man could: not be 
injured, could not be miſerable. But, ſure it is much 
more true of him who has that divine Wiſdom of Chri- 
ſtian Reſignation, that twiſts and inwarps all his Choices 
with God's, and is neither at the Pains Hazards of 
his own Elections, but is ſecure, that unleſs Omniſcience 
can be deceived, or Omnipotence defeated, he ſhall have 


what is really beſt for him. | 
to this, is the Happineſs 


. Proportionable, tho' not equal 

of a Will regulated: by Reaſon in things within its Sphere: 
It is the Dignity of human Nature, and that which di- 
ſtinguiſhes it from that of Beaſts. And, even thoſe grow 
the more contemptible in the Kinds, the farther they are 
removed from it. | me 

- An ungovernable Will is the moſt precipitous thing 
imaginable; and, like the Devil in the Swine, hurries 
HA E 2 | headlong 
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headlong to Deſtruction; and, yet, deprives one of that poor 
Reſerve, that faint Comfort of the Miſerable, Pity, which 
will not be ſo much invited by the Miſery, as averted by 
that Wilfulneſs which cauſed it: Nay, indeed, fo little can 
ſuch Perſons expect the Compaſſion of others, that twill 
be hard for them to afford themſelves their own: The 
Conſciouſneſs that their . Calamities are but the Iſſues of 
their -own Perverſneſs, being apt to diſpoſe them more 
to Hate than Pity. And, this is no ſmall Accumulation 
of Wretchedneſs, when a Man ſuffers not only: directly, 
but at the Rebound too; reinflicts his Miſeries upon him- 
ſelf, by a grating Reflection on his own Madneſs. Vea, 
ſo great an Aggravation is it, that even Hell itſelf is en- 
hanced and compleated by it; all the Torments there, 
being edg'd and ſharpned by the woful Remontnnce; that 
they might once have been avoided. -  . 0¹ 
In the laſt Place, a Will duly ſubmiſſive to lawful 

riors, is not only an amiable __ the Eyes of —— 
but exceedingly happy to one's ſelf; it is the Parent of 
Peace, and Order both public and private. A 1 
ſo conſiderable, as is very cheaply bought with a little re- 

ceding from one's own Will or Humour : Whereas the con- 
trary Temper is the Spring and Original of infinite Con- 
fuſions, the grand "Incendiary which ſets Kingdoms, 
Churches, Families, in Sen a flat Contradiction 
not only to the Word, but even the Works of God; a 
kind of anticreative Pow er, which reduces Things to that 
Chaos from whence God drew them. Our Age has given 
us too many and too pregnant Inſtances of its miſchievous 
Effects, which may ſerve to enhance the Value of that go- 
verna le and malleable Wenger we would recommend. 


And 


The whole DUTY of a WOMAN. 45 


And as a Will thus reſigned to Reaſon and juſt Authority, 
is a Felicity all rational Natures ſhould aſpire to, ſo eſ- 
pecially the Feminine Sex, whoſe Paſſions being naturally 
the more impetuous, ought to be the more ſtrictly guard- 
ed and kept under the ſevere Diſcipline of Reaſon; for 
where it is otherwiſe, where a Woman has no Guide but 
her Will, and her Will is nothing but her Humour, the 
_ is ſure to be fatal to herſelf, and often to others 
al ERR" 

And the Shad of this renders that other Reftraint of 
the Will, viz. that of Obedience to Superiors, a very hap- 
py Impoſition, tho', perhaps, it is not always thought ſo; 
for thoſe' who reſiſt the Government of Reaſon, are not 
very apt to ſubmit to that of Authority. Vet, ture God 
and Nature do atteſt the particular Expediency of this to 
Women, by having placed that Sex in a. Degree of In- 
feriority to the — Nay, farther, tis obſervable, that 
as there are but three States of Life, thro which they 
— mg ſs, viz. Virginity, Marriage, and Widow- 
hood, them are States of Subjection, the Firſt to 
the — the Second to the Husband, and the Third, as 
it is caſual, whether ever they arrive to it or no, to if 
they do, we find it, by God himſelf, reckoned as a Con- 
dition the moſt dnfolate' and deplorable. If we ſhould ſay, 
this happens upon that very Score, that they are left to 
their own Guidance, the 200 Wrecks of many would too 
much juſtify the Gloſs: But, however, it evinces, that 
God — not the ſame Value upon their being Maſterleſs, 
which ſome of them do, whilſt he. reckons them moſt 
miſerable when they are moſt, at Liberty. 


4 


* And 


F —————— * 
— 


46 The hole DV ty of WOMAN. 

And fince God's Aſſignation has thus determined Subjecti- 
on to be the Women's Lot, there needs no other Argument 
of its Fitneſs, or for their Acquieſcence: Therefore, when- 
ever they o poſe. it, the Contumacy flies higher than the 
immediate Superior, and reaches God himfelft And it is 
likely that there would not many of that'timorous ' Sex 
dare ſo far, were it not for ſome falſe Punctillio's of Honour, 
which, like thoſe among our Duelliſts, they have i 
upon themſelves. T heſe repreſent Meekneſs and Submiſſion 
as a filly theepiſh Quality unfit for Women of Breeding and 
Spirit; bill an imperious Obſtinacy paſſes for Nobleneſs 
4 Greatneſs of Mind: But, — they are wofully 
miſtaken in their Notion of a Spirit, which conſiſts 
in ſcorning to do-unworthy and vite Things 

ouſly encountring the advert Events of not in ſpur hs 
pull themſelves from that Sphere 
where the divine Wiſdom has placed them. No füre, 
Stubbornneſs is the Mark only of a great Stomach, not of 

a great Mind; and the Cruelty of a Coward may as well 
denominite him valiant, as the UngovernableneſwoP a Wo- 
man can ſpeak her generous: fey e ent 

This may be preſumed to be the common Senſo of all, 
for what Value ſoever put upon themſelves, nothing 
renders them leſs acceptable to others; an imperious Wo- 
man being a Plague to her Relatives, and a Deriſion: to 
Strangers, yea, and a Torment to herſelf; every the leaſt 
Contradiction, which a meek Perſon would paſs over in- 
ſenſibly, inflaming ſuch an unruly Temper, and tranſport- 
ing her to fuch anne, 1 wenn 2 * _ 
chievous Effects. 


ng at Duty, or ſeeking to 


On 
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On the other fide, if ſhe be humour'd and complied with, 
that ſerves only to make her more inſolent and 3 
makes her Humours grow to ſuch an height, that ſhe 
knows;not herſelf what would graſs her, and yet expects 
that others ſhould; ſo that to ſuch a one, we may apply 
what Hannibal ſaid of Marcellus, That if be were van- 
guiſbed, he never gave Reſt to himſelf, nor if be duere vitto- 
rious, to others. Certainly the Uneaſineſs of a perverſe Spi- 
rit is ſo great, that could ſuch come but to compare it wah 
the Calm and happy Serenity of Meekneſs and Obedience, 
there would need ho other Lecture to commend them to 
their Eſteem or Practice. 

The laſt Branch of Meekneſs is that of Affections, and 
conſiſts in reducing; the Paſſions to a Temper, and Calm- 
neſs, not ſuffering them to make Uproars within to diſturb 
one's ſelf, nor wichgut to che 2 of others; and to 
this Regulation Meekneſs is — ſubſervient. The 
correcting ſome particular Paſſions are more immediately 
aſſignable to othet Virtues; but that on which this has a 
moe direct and peculiar Influence is Anger, a two edged 
Paſſion, which whilſt it deals it Blows withont,,yet wounds 
more fatal ly within. The Commotion and Vexation which 
an angry Man feels, is far more painful than any thing he 
can orginarily, inflict upon another; herein juſtifying the 
Bpithet uſuaſiy given 10 Anger, that it is a ſhort Madneſs, 
for bo that Were in his right Wits / vou¹d incuri a greater 
Miſchief to do & lels?; Its deed, ſo great 2 Piſtemper 
of. the Mind, that he that is poſteſs'd d with it is ingo 
for any ſober Undertaking, and-ſhould as much be ſa} pend- 
ed from acting, as one in a Phienzy or Lunacy Thie 
wan the eee Prague too of Plarg, w 0 Boing 
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to- chaftiſe 'a Servant, and finding himſelf grow angry, 
ſtopt his Correction; a Friend ES in and asking what 

he was doing? Puniſhing, lies he, an angry Man, as 
thinking bimſelf unfit to Akio line another, till the had 
ſubdued his own Paſſion. Ariother” Time his Slave of- 
fended him, I would beat hoo faid he, buf that I um an- 
gry. It were endleſs, indeed, to recite the black Epithets 
given by all Moralifts to this Vice. It may ſuffice — take 
the Sufffa e of the Wiſeſt of Men, one who had acquaint- 
ed himſelf to know Madneſs * Polly. Ecole. is ij. And 
we find it his Sentence . 0 in the Bo Ar N | 
Fools. Eccle. vii. 9. 
And what is thus univerſally exitfecoming to human Na- 
ture, cannot ſure be leſs indecent-for the gentler Sex: It is 
rather more ſo, every thing contracting ſo much more of 
Deformity, b how much it recedes from its proper kind. 
Now Nature hath befriended Women with a more cool and 
temperate Conſtitution, put leſs of Fire, and conſequently 
of Choler, in their Compoſitions ; ; fo that their Heats of 
that kind are adventitious and preternatural, - raiſed often 
by Fancy or Pride, and ſo both look more unhandſomely, 
and have leſs of Pretence to veil and cover them. Beſides, 
Women have a native Feebleneſs, unable to back and af. 
ſert their Angers with any effective Force, which may ad- 


moniſh them *twas never intended t ſhould let looſe to 
that Paſſion, which Nature ſeems very Inability to 
have interdicted them: But when they do it, they render 


themſelves at once deſpis d and abhor' 3 nothing boulg 
more ridiculouſly hateful, than an Rage. 
But as the moſt feeble Inſect may ſometimes 4ifturb; 


tho" not much hurt us, fo there id one —— 1 5 
ic 
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which as tis always ready; ſo proves oſten troubleſome» 
vg. the Tongue, which, tho' in its loudeſt Clamours can 
naturally invade nothing but the Ear, yet, even that is a 
Moleſtation. The Barking of a Dog, tho' we are ſecure 
he cannot bite, is a — unpleaſant Sound, and while 
Women ſeek that way to vent their Rage, they are but a 
ſort of ſpeaking Brutes, and ſhould confider whether that 
do not. reflect more Contempt upon themſelves, chen their 
moſt virulent Reproaches can fix upon others. 

But ſome Things have had the Luck to acquire a, For- 
midableneſs no body knows how: And, ſure, there is no 
greater Inſtance of it than in this Caſe. A clamorous Wo- 
man is -look'd upon, tho' not with Reverence, yet with 
much Dread; and we often find Things done to prevent 
or appeaſe ber Storms, which would be denied to the calm 
and ratiqnal Deſires of 'a, meeker Perſon: And, per- 
haps, ſuch Succeſſes have not been a little acceſſory to the 
fomenting the Humour: Yet; ſure it gives them little 
Cauſe: of. triumph, when conſider how odious it 
makes them, how unfit, yea, intolerable, for human So- 
ciety:: I ir better, ſaith Solomon, | to dwell in a' Corner of a 
Houſe Jop, than with a brawling Woman in a wide Houſe. 
Nor does the Son of Sirac ſpeak leſs ſharply, tho more 
ironically, A loud cry 2 — and a Din ſhe be 
ſeug bt out to drive away t 

Feminine Vices im 


generally lock d upon as very inf 
Socrates, who, when he d plu 
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: ; Exerc N 


N The whole Du TY AHA WOMAN. 


to chaſtiſe a Servant, and finding himſelf grow angry, 
ſtopt his Correction; a Friend coming in and asking what 
he Was doing? Puniſhing, replies he, an angry Man, as 
thinking himſelf unfit to aikipline. another, till he had 
ſubdued his own Paſfion. Another Time his Slave of- 
fended him, I would beat thee, faid he, but that I um an- 
gry. It were endleſs, indeed, to recite the black Epithets 
given by all Moralifts to this Vice. It may ſuffice ba take 
the Suffrage of the Wiſeſt of Men, one who had acquaint- 
ed himſelf to know Madneſs and Polly. Eccie. i 15 And 
we find it his Sentence that Anger yur! in the Bo 9%,ę of 


Fools. Eccle. vil. 9. 
And' what is thus univerſally calecomiing to human Na- 


ture, cannot ſure be leſs indecent for the gentler Sex: It is 
rather more ſo, every thing contracting ſo much more of 
Deformity, by how much it recedes from its proper kind. 
Now Nature hath befriended Women with a more cool and 
temperate Conſtitution, put lefs of Fire, and conſequently 
of Choler, in their Compoſitions ; ; 1o that their Heats of 
that kind are adventitious and preternatural, - raiſed often 
by Fancy or Pride, and ſo both look more unhandſomely, 
and have leſs of Pretence to veil and cover them. Beſides, 
Women have a native Feebleneſs, unable to back and af. 
ſert their Angers with any effective Force, which may ad- 
moniſh them twas never intended they ſhould let looſe - 
. that Paſſion, which Nature ſeems ym peri very Inability 
have interdicted them: But when do it, they — 
themſelves at once deſpis d and abhor'd ; 3 nothing being 
more ridiculouſly hateful, than an' impotent Rage. 
But as the moſt feeble Inſect may ſometimes difturb, 


me not much hurt us, ſo there is one 9 1 
ic 
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which as tis always ready; ſo proves oſten troubleſome, 
vg. the Tongue, which, tho' in its loudeſt Clamours can 
naturally invade nothing but the Ear, yet, even that is a 
Moleſtation. The Barking of a Dog, tho we are ſecure 
he cannot bite, is a — unpleaſant Sound, and while 
Women ſeek that way to vent their Rage, they are but a 
ſort of ſpeaking Brutes, and ſhould conſider whether that 
do not reflect more Contempt upon 1 chan their 
moſt; virulent Reproaches can fix upon 

But ſome Things have had the Luck to acquire a For- 
midableneſs no body knows bow: And, ſure, there is no 
greater Inſtance of it than in this Caſe. A clamorous Wo- 
man is look'd upon, tho not with Reverence, yet with 
much Dread; and we often find Things done to prevent 
or appeaſe her Storms, which would be denied to the calm 
and ratiqnal Deſires. of a meeker Perſon. And, per- 
haps, ſuch Succeſſes have not been a little acceſſory to the 
fomenting the Humour: Yet; ſure it gives them little 
Cauſe: of triumph, when they conſider how odious it 


makes them, how unfit, yea, intolerable, for human So- 
ciety: If ir better, ſaith Solomon, | to dwell in a' Corner of a 
Houſe Top, than with a brawling Woman in a wide Houſe. 
Nor does the Son of Sirac ſpeak leſs ſharply, tho more 
ironically, I loud crying Woman and a Scold, ſhall be 
fought out to drive away t wag Enemy: And tho he taxes the 
Feminine Vices im R enough, yet, there is ſcarce 
any of them w he more often and more ſeverely 
| og than this of Unquietneſs: It ſeems it was a thing 
generally look d upon as very inſufferable, as appears by 
Socrates, who, when he 2. to diſcipline himſelf to 


ye Patience and ren knew no better Way of 
Exerciſe, 
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Exerciſe, than to get a Shrew to his Wife, an Excellence, 
that may, perhaps, again recommend a Woman, when we 
fall to an Age Fo of k Philoſophers; but, at hs it will be 
hard for any of our Xantippes to find a Socrates; and, 
therefore, that Quality is AS Uaructve to their Intereſts in 
getting Huſbands, as it is to the Huſband when he is got. 
Much more need not be ſaid of this Fault if we were to 
ſpeak only to Gentle women, for if neither moral nor di- 
vine Conſiderations have prevented it, yet probably Civility 
and a genteel Educktion hath : A Scold being a Creature to 
be look d for only in Stalls and Markets. Vet if there be 
any, among Women of Faſhion, who have deſcended to 
ſo ſordid a Practice, they have ſo far degraded themſelves, 
that they are not to vonder if 6thers ſub that Rep | 
which upon other Accounts they might demand:. | 
To. ſuch the usual Method of Phyſie fhoul# be recom 
mended, which is to cure by Recullon : They fhould let 
that ſharp Humour which ſo habitually flows to the 
Tongue, be taught a little to recoil and work inward ; and 
inſtead ef reviling others, diſcipline and correct them- 
ſelves ; let them upbraid their own Madneſs, that to grati- 
fy an impotent, nay, a moſt painful Paffibn, have 
nerated from What their Nature, their Quillities, their 
Education, deſign d them: And if they can thus reverſe 
their Dilplealures, will not only — others from all 
their indecent Aſſaults, but it will at laft extinguith tem 
For Anger is corroſive, and-if it de kept only to feed upon 
itſelf, malt be its on „if it be permitted to fetch 
no Forage: from without, not to nouriſh 1tſIf with Suſpi- 
cions and Sut miſes of” Gerd, nor. to make any * 


How 


the Tongue,” it can not long hold owt, i 95119 
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How much they will herein conſult their Intereſt and 
their Reputation too, may be taught by Solomon, who 
makes it the diſtinctive Sign of a fooliſh Woman, to be 
clamorous. Prov. ix. 13. | Whereas when he gives the 
Character of his excellent Woman, he links Wiſdom and 
Gentleneſs together, She openeth her Mouth with Wiſdom, 
and in her Tongue is the Law of Kindneſs. Prov. xxxi. 26, 
It this Verdict may be admitted, as ſure it ought, whether 
we conſider his Wiſdom, or dear bought Experience in 
Women, it will confute the common' Plea of querulous 
Spirits, who think to ſeem inſenfible of any the leaſt Pro- 
vocation, is to appear filly and ſtupid ; tho truly if it were 
fo, it would be full as eligible as to appear mad and raving, 
as: they commonly do in the Tranſport of their Fury. 
To conclude. Meekneſs is ſo amiable, ſo endearing a 
3 and ſo peculiarly embelliſhing to Women, that 
did they but all conſider it with half the Attention they do 
their more trivial exterior Ornaments, it would certainly be 
taken up as the univerſal Mode; in all the ſeveral Variati- 
ons of it mention d in this Chapter. a: 


+». Of COMPASSION. 
y are of near Aſſinity to the Vir- 
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ger and Obſtinacy being like that rough Eaſt Wind which 
brought the Egyptian Locuſt, Exod. x. 13. to eat up eve- 
ry green Thing in the Land. A Mind baraſſed with its 
own Impatiency, is not at leiſure. to obſerve, much leſs to 
condole the Calamities of others: But as a calm and clear 
Day befriends us with a more diſtinct Proſpect of diſtant 
Objects ; ſo when all is quiet and ſerene. within us, we can 
then look about us, and diſcern why I of others 
invite our Pities. 

Much need not be ſaid to raiſe: an. ERimate of this Vie- 
tue, ſince 'tis ſo eſſential to our Nature, ſo interwoven in 
the Compoſition of Humanity, that we find in Scripture 
Phraſe, Compaſſion is generally ſeated in the moſt inward 
ſenſible Part of our Frame and Bowels So Col. iii. 12. 
Put on therefore Bowels of Mercy; and Phil. ii. 1.  Bowels 
and Mercies: So that a cruel ruthleſs Perſon unmans him - 
ſelf, and is by the common Vote of Mankind to be liſted 
2 Brutes, nay, not among the Venter, but only the 
more hateful, noxious Sort of them. 24.6] 
But this is yet more unnatural in the F, einen which 
being of ee Puy. is more pliant and yielding to the 

the Strength of . Fancy re- 
doubles the po — of any fad Object; yea, ſo remark- 
able is this Tenderneſs, that God, when he would moſt 
magnify his own D, alluftratss it by that of Wo- 
men, as the higheſt human Inſtances, Indeed, ſuch a Pro- 
penſion have Women to Commiſeration, that they are 
uſually taxed with an Exceſs in it; ſo that any imprudent 
Lenity is proverbially. called, A Womaniſſi Pity ; and, 
therefore, it may be thought. an Im to exhort 
Tis to that, ingly; Gains ſcarce avoid But, to this 
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it may be anſwered, Firſt, That in this degenerous Age, 
tis no News to ſee People violate their Inſtincts, as well 
as their Duties, and be ' wot ſe than their Nature inclines 
them; many Sins being committed, even, againſt the 
Grain, and with Violence to Conſtitution. 

- Yet, Secondly, Tis not a meer melting of the Eyes, or 
yearning of the Bowels'we would recommend: Alaſs, their 
Tears will not be Drink to a thirſty Soul, nor will ſhiver- 
ing at his Nakedneſs cloath him; this is an inſignificant 
Mercy: She Who weeps over thoſe Diſtreſſes ſhe will not 
relieve; might have been fit to be entered in the Liſt of 
the mourning Women among the Jews and Heathens, 
who were hired to make up the tragic Pomp of Funerals 
with their mercenary Sorrow, but had no real Concern 
in that Loſs they ſecmd to bewail. Tis, therefore, a 
more active Sort o Compaſſion to which we would invite 
them; and, yet, for Method's Sake, we ſhall conſider it 
under two diſtinct Heads, Giving and Forgiving. 
By Giving, in this Place, is meant, not a general Libe- 
rality, tho, that prudently bounded; is an Excellence well 
becoming Perſons of Fortune, but only ſuch a Giving, 
as terminates upon the Needy, and is applyed to ſuccour 
their Indigencies. To give to thoſe from whom they 
may expect Returns, may be a Deſign, but at the beſt, 
can be but Generoſity and Frankneſs of Humour. Tis 
enly then Mercy, (as Chriſt himſelf has defined it) when 
it is to / thoſe from hom they can hope for nothing again. 
And in this Virtue, Women have, in former Ages, 
eminently excelled; yea, fo eſſential was it, that we find 
Solomon thought not their Character 1 without it, 
but numbers it among uthe Properties of his: virtuous Wo- 
Jil! men, 
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men, Prov. xxxi. 20. She ſtretcheth forth her: Hand to 
the Poor, and reacheth ber Hand to the Needy : And it is 
a little obſervable, that after he has deſcribed her Induſtry 
and Diligence for the acquiring of Wealth, this is ſet in 
the Front of her Disburſements as the ptincipal Uſe the 
made of it; and precedes her providing Scarlet for her Houſ- 
hold, or fine Linnen and Purple for herſelf, v. 21, 22. 
The Application is very obvious, and admoniſhes all that 
own the fame Title of virtuous Women, to prefer the 
Neceſſities of others before their - own Superfſuities and 
Delicacies: Nay, if they look further, and conſider who 
it is that is perſonated in the Poor, that begs in every needy 
diſtreſſed y and that will finally own. every Act 
of Mercy as done to himſelf ; methinks they ſhould ſome- 
times think fit to facrifice; even, their moſt: moderate En- 
joyments to their Charity, be aſhamed to ſerve themſelves 
before their Saviour, or let him ſtand naked and hungry, 
whilft they are ſolacing with that which would relieve him. 
But how then ſhall they anſwer it, who fuffer him to 
be ſupplanted, not by their Needs; but Excefles, who have 
ſo devoted their Hearts and Purſes to Vanity and Luxury, 
that they have neither Will not Power to ſuccour the 
Wants of others? How unequal and diſproportionate is it, 
that thoſe, who ſtudy to fling away Money upon them- 
ſelves, cannot ' be tempted, by any Importunity. and 
Diſtreſs, to drop an Alms to the Poor? What a :prepoſte- 
rous Sight is it, to ſee a Lady, whoſe-gay Attire gives her 
the glittering: of the Sun, yet, have nothing of its other 
Properties, never to cheer any drooping languiſhing Crea- 
ture by her Influence? Tis the of the Son! of Sirac, 
Not to giue the Poor an Occafiot to eurſe thee, Eccluſ. * 5. 
171 | ut 
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But, ſure, ſuch Perſons do it, if the Poor hap . not to 
have more Charity than they exemplify to them: For 
when they ſhall find ſuch ard Hart under ſuch ſoft 
Raiment, ſee them beſtow ſo much upon the decking their 
own Bodies, and nothing towärds the neceffary Support of 
theirs, tis a ſhrewd Trial of their Meekneſs, Poverty is apt 
of ' itſelf to imbitter the Spirit, and needs not fuch- an ad- 
ditional Temptation | 
"Nay, farther, when a a. Poor Rarving Wretch mall look 
_—_ one of theſe gay Creatures, and ſee that any one of 
the Baubles, the ſolelt Appendage of her Dreſs, a Fan, 
a Busk, perhaps a black Patch, bears a Price chat would 
warm his empty Bowels; will he not have ſharp:Incitati- 
ons not only to: exectiite” her Pride and his'own Poverty, 
but boiſequie * to repine at the unequal Diſtribution of 
On. a 9iri'to'his-Miſery ? The Denial, there- 
fore; of ari'Alms' may be a double Cruelty to the Soul as 
well as to the! Ir is faid of Nenberutes, that a chaſed 
Birdiflying to his Boſom, the reſcued if with much Satis- 
faction, aying;' HE bad ner betrayed'a Suppli ant; but this 
i. in that Caſe reverſed avd'm a higher Inftance; for what 
can'be more the betraying'a Sappliant, than inſtead of ſup- 
plying his Wants, io fbb him of his Innocence, be his 
Snare in lieu of his Refuge? This is a Conſideration that 
it were to de wiſhed; were more ply imprefs'd upon the 
Women of this Age; and truly tis their Coheern it ſfiould 
be ſo, for fince at the laft Day the Inqueſt' ſhall be ſo par- 
ticular upon this very thing, tis but neoeffary they thould 
examine-how they are fitted to 75 that Teſt. . 

Let them, mee keep 4 prepatatory Audit Wich 

their Own Breaſt, refloct 1 the Expences of their Va- 


nity, 
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nity, what the Delicacy of their Food, what the Rich- 
neſs and Variety of their Cloaths, nay, what the meer 
Hypocriſes of their Dreſs, in falſe Hair, and Complexion, 
has coſt them; to which they may alſo add the Charge of 
their Recreations and Divettiſements, thoſe coſtly Arts of 
chaſing away that Time, which, they will one Day wiſh 
to recall. Let them, we ſay, compute all this, and then 
confront to it the Account of their Charity, and much, 
it is to be feared, the latter will, with many of them, be 
comparatively as undiſcernable as | Socrates found Alcibi- 
ades's Land, in the Map of the whole World, and be fo 
perfectly overwhelmed, that it will appear, little in their 
own. Sight, and nothing in Gd | 
For if the poor Widow's Mite acquired a Value, merely 
from her Poverty, that ſhe had no more; by the Rule of 
Contraries we may conclude, how deſpicable the ſcanty 
Oblations of the Rich are in God's Account. If even 
their Liberality who gave much, was outvied by a Far- 
thing, Mark xii. 41. to what Point of Dimunition muſt 
their niggardly Offerings, who give little, be reduced ? ef- 
pecially when they ſhall be compared with the numerous 
and coſtly Sacrifices they made to Pride and Luxury. 
Nay, perhaps, ſome have been guilty of more than the 
Diſproportion, even the total Omiſſion of Charity, that 
in a Multitude of Taylors Bills cannot produce the Ac- 
count of one Garment for the Poor, that amidſt the De- 
licacies of their own Diet; nay, perhaps, of their Dogs 
too, never ordered ſo much as the Crumbs of their Table 
to any hungry Lazarus : But let all ſuch remember, that 
there will come a Time, when one of Tabitha's Coats, 
AFts ix. 39. will be of more Value than all their richeſt 


Ward- 
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Wardrobes, tho' they could number Gowns with Lucul- 
lus's Cloaks, which the Roman Story reports to be 5000; 
and. that when their luxurious Fare ſhould only feaſt the 
Worms and render them paſſive in that Epicuriſm- they 
acted before, they will wiſh they had made the Bellies of 
the Poor their Refectory, and by feeding them nouriſh'd 
themſelves to Immortality. 

Let this be ſeriouſly remembered now, leaſt hereafter 
they fall under the fame exprobating Remembrance with 
the rich Man in the Goſpel, Luke xvi. 25. Remember, 
that thou in thy Life Time recei vedſt thy good Things, and 
Lazarus that which was evil; but now he is comforted and 
thou art tormented, A Text which St. Gregory profeſſes, 
was ever ſounding in his Bars, and made him look with 
Suſpicion and Dread upon that Grandeur to which he was 
advanced, as fearing it might be deſign'd as his final Re- 
ward. With what Terror then may thoſe look. upon their 
preſent good Things, who, by engroſſing them wholly to 
themſelves, own them as their entire Portion, and impli- 
citly diſclaim their Share of the Future ? For to that none 
muſt pretend, who receive their tranſitory Goods under any 
other Notion, than that of a Steward or Factor; as we 
may ſee in the Parable of the Talents, where thoſe that 
the Reward of the Five and Ten Cities were not ſuch 
as had conſumed their Talents upon their own Riot and 
Exceſſes, but ſuch as had induſtriouſly employed them ac- 
cording to the Defign of their Lord; and if it there fared 
ſo ill with the meer unprofitable Servant, who had hoarded 
up his Talent, what become of thoſe who ſquander 
a) * and can give no Account either of Uſe or Prin- 
C | | 
Noz. G 
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Were theſe Conſiderations duly laid to heart, we might 
hope to ſee ſome of the Primitive Charity revive, when 
Women of the higheſt Rank converted their Ornaments 
and coſtly Deckings into Cloathing for the Poor, and 
thought no Retinue ſo defirable, ſo honourable, as a Train 
of Alms-folks: But it is ſpeaking improperly, to make the 
Poor their Attendants, for, indeed, they rather attended 
the Poor, did not only order the Supply of their Wants, 
but were themſelves their Miniſters, waited about their 
fick Beds, dreſs'd- their moſt loathſome Ulcers, and de- 
ſcended to all the moſt ſervile Offices about them. 

But theſe were ſuch heights, ſuch Tranſcendencies of 
Mercy, as required a deeper Foundation of Humility than 
will now be often met with; yet, let us take the Occaſion 
to ſay, that it may be a good Managery of a Charity to 
act (as far as they can) perſonally in it. For beſides that, 
it prevents ſome Abuſes and Frauds, which deputed Agents 
may ſometimes be tempted to, they pay God a double Tri- 
bute in it of their Pei ſons as well as their Fortunes. Next 
they bring themſelves into Acquaintance with the Poor, 
and by that means correct thoſe Contempts and nice Diſ- 
dains which their own Proſperity is too apt to create. Far- 
ther yet, they excite their own Compaſſion, which being 
a Motion of the ſenſitive Part of the Mind, cannot be 
ſtirr'd ſo effectually by any thing, as by the Preſence of the 
Obje& ; the moſt pathetic tragical Deſcription of a Diſ- 
treſs, being not able to affect us half ſo much as one ocular 
Demonſtration. Laſtly, It is an apt Means to increaſe 
their Thankfulneſs to Almighty God, whoſe - Bounty to 
themſelves muſt” needs make a deeper Impreſſion, when 
tis compared with the neceſſitous Condition of others. 
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For Things are beſt illuſtrated by their Contraries, and 'tis 
too obſervable in our depraved Nature, that we value not 
Things by their real poſitive Worth, but comparitively as 
they 8 nor ever make a right Eſtimate of what 
we enjoy, till our own, or others Wants inſtruct us. 

Upon all theſe Conſiderations it may be a very becom- 
ing uſeful Circumſtance in any charitable Miniſtry to be 
themſelves the Actors; and to that End 'twill be a very 
commendable Induſtry, to gy themſelves to be helpful 
to the Poor in as many Inſtances as they can, not only 
opening their Purſes, but Diſpenſatories too; providing 
Medicines for ſuch, as, either by Diſeaſe, or Caſualty, want 
that Sort of Relief. 

Beſides this Part of Mercy in Giving, there is another, 
that of Forgiving, which may happen to be of a larger 
Extent than the former; for whereas that was confin'd: to 
the Poor, this has no ſuch Limits, but as it is poſſible to 
be injured by Perſons of all Ranks, ſo this pardoning Mer- 
cy is to reach equally with that Poſſibility. This is that 
Part of Charity which we peculiarly call Clemency, a Vir- 
tue which not only Chriſtianity but Morality recommends, 
The Ancient Romans had it in fuch Veneration, that they 
number'd -it not only among Virtues but Deities, and built 
it a Temple: And they were ſomewhat towards the Right 
in it, for 1t was, tho' not God, yet ſo eminent an Attribute 
of his, that nothing can more aſſimilate Man unto him. 

There are many heroic Acts of this Kind to be met with 
among the virtuous Heathens. Lycurgus not only forgave 
Alexander who had ſtruck out his Eye, but entertain'd him 
in his Houſe, and by his gentle Admonitions reclaim'd him 


from his former vicious Life. Ariſtides being, after ſignal 
|  & Services 


52 The whole Du TY of a WoM AN. 


Services, and without Crime, unjuſtly baniſhed by his Ci- 
tizens, was ſo far from acting, or imprecating againſt them, 
that at his Departure from Athens, '# ſolemnly prayed the 
Gods, that they might never, by any Trouble or Diſtreſs, 
be forced to recall him: So Phocion being unjuſtly con- 
demned, left it as a ſolemn Charge to his Son Phecas, that 
he ſhould never revenge him. A multitude of the like Ex- 
amples might be produced, but we need not borrow Light 
from their faint Tapers, when we have the Sun-beams of 
Righteouſneſs, our bleſſed Saviour, who, as he has recom- 
mended this Grace by his Precept, fo he has ſignally exem- 
plified it to us in his Practice; the whole Deſign of his 
Deſcent to Earth being only to reſcue his Enemies from 
Deſtruction: And as every Part of his Life, fo the hſt 
Scene of it was particularly * r to this End, and his 
expiring Breath expended in mediating for his Crucifiers: 
And this Copy of his was tranſcribed by his firſt Followers, 
the Primitive Chriſtians, in their ſevereſt Martyrdoms, 
praying for their Perſecutors. 1 
Thus are we, in the Apoſtle's Phraſe, . compaſſed about 
with a Cloud of Witneſſes, Heb. xii. 1. of eminent Ex- 
amples, which ovght to have a forcible Influence upon all, 
but, methinks, ſhould not fail to have it on that Sex, whofe 
native Tenderneſs prediſpoſes them to the Virtue, and who 
need but ſwim with the Stream of their own Inclinations. 
How can we think that their melting Eyes ſhonld- ever 
ſparkle Fire, or delight in Spectacles of Cruelty? That their 
fcxible tender Hearts ſhould turn into Steel or Adamant, 
be uncapable of all Impreſſions of Pity ? Yet, God knows, 
ſuch Changes have too often been ſeen: Women have not 
only put off that Softneſs peculiar to them, but the com- 
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mon Inſtinct of Humanity, and have exceeded not only 
favage Men, but Beaſts in Cruelty. There have been too 
frequent Inſtances of the implacable Malice and inſatiable 
Cruelties of Women. We need not call in the Aid of 
Poetic Fiction, and tell them of Clytemneftra, Medea, or 
the Belides, with Hundreds of others, celebrated as In- 
ſtances of Heroic Wickedneſs. There are Examples e- 
nough in more authentick Stories; the Roman Tullia, the 
Perfian Paryſatis; and that we may not pals by the ſacred 
Annals, Fezebel and Athalia. We forbear to multiply Ex- 
amples of this Kind, of which all Ages have produced 
ſome ſo eminent, as have render'd it a common Obſerva- 
tion, That no Cruelty exceeds that of an exaſperated Wo- 
man, and it is not much to be wonder'd at, ſince nothing 
can be fo ill in its priſtine State as that which degenerates 
from a better. No Enmity, we know, ſo bitter as that of 
alienated Friends; no ſuch Perſecution as that of Apoſtates, 
and proportionably no ſuch Ferocity as that of a perverted 
Mildneſs: So that the Poets were not much out, who as 
they repreſented the Graces under the Figures of Women, 
ſo they did the Furies too: And fince tis in their Election 
which Part they will act, they ought to be very jealous 
over themſelves. The Declinations to any Vice are gra- 
dual, ſometimes at firſt ſcarce diſcernable, and probably the 
greateſt Monſters of Cruelty would, at the Beginning, have 
deteſted thoſe Inhumanities which afterwards they acted 
with Greedineſs. | | Hs 00-44% 

It concerns them, therefore, to ward thaſe Beginnings 
whoſe End may be ſo fatal. She that is quick in appre- 
hending an Affront, perhaps, will not be ſo quick in dit- 
miſſing that Apprehenſion; and if it be permitted to ſtay, 


twill 
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'twill quickly improve, twenty little Circumſtances ſhall 
be ſuborn'd to foment it with new Suſpicions, till at laſt it 
grow to a Quarrel, from thence to Hatred, from that to 
Malice, and from that to Revenge: And when that black 
Paſſion has over- ſpread the Mind, like an Egyptian Dark- 
nels, it admits no Gleam of Reaſon or Religion, but hur- 
ries the Enraged blindfold to their own Ruin often, as well 
as others, 

Every one ought to conſider at the firſt Incitement to 
Wrath, what is the real Ground of it: Perſons are ſome- 
times angry, perhaps, becauſe ſcandalous, or at leaſt ſuſ- 
picious Behaviour, may have engaged a Friend to admoniſh 
them, an Office that has ſometimes proved very fatal ; 
thoſe commonly that have moſt Guilt having leſs Patience 
to hear of it: And if this be the Caſe, it is the greateſt In- 
Juſtice in the World to make that a Quarrel which is really 
an Obligation : And, therefore, inſtead of maligning their 
Monitor, they ought to thank and reverence him. Nay, 
tho' the Accuſation be not with that candid Deſign, but 
be meant as a Reproach, yet, if it be true, it ſhould not 
excite Anger at their Accuſers, but Remorſe and Reforma- 
tion in themſelves. | 

It was the Saying of a Wiſe Man, That he profited more 
by bis Enemies, than his Friends; becauſe they would tell 
him roundly of his Faults. And this is excellently improv- 
ed by Plutarch in his Tract, Of the Benefits to be reap d 
from Enemies : So that even a malicious Accuſation may 
be a Kindneſs, and conſequently ought not to be repaid 
with an Injury: But ſuppoſe, in the laſt Place, that the 
Aſperſion be not only unkind, but untrue, it will not even 
then be ſafe to let looſe to their Indignation. Firſt, in 

\ reſpect 
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reſp& of Prudence, an angry Vindication ſerving the De- 
ſign of the Enemy, and helping to ſpread the Calumny ; 
whereas, a wiſe Neglect — Diſſembling does often ſtifle 
and ſuppreſs it. Secondly, In reſpect of Duty, for all that 
own themſelves Chriſtians muſt confeſs, they are under an 
Obligation to forgive and not to revenge. Now if they 
intend to pay a real Obedience to this Precept, 'twill be 
the more eaſy the ſooner they ſet to it. He that fees his 
Houſe on fire, will not dally with the Flame, much leſs 
blow, or extend it, reſolving to quench it at laſt: And 
Anger is as little to be truſted, which if once throughly 
kindled, will ſcarce expire but with the Deſtruction of 
the Subject it works on. 

Let, therefore, the Diſobliged not look back upon the 
Injury, but forward to thoſe Miſchiefs which too ſharp a 
Reſentment may betray them too: Let them conſider, that 
the boiling of their Blood may finally cauſe the Effuſion 
of another's, and Wrath may ſwell into Murder. If they 
would do thus, and inſtead of thoſe magnifying Optics 
wherein they view the Wrong, make Uſe of the other 
End of the Perſpective, to diſcern this diſmal Event at 
Diſtance, it would ſure fright them from any nearer Ap- 
proach, would keep them within thoſe Bounds which their 
Duty preſcribes them, and thereby acquaint them with a 
much greater, and more ingenious Pleaſure, than their 
higheſt Revenge can give them, viz. that of forgiving In- 
juries, and obliging the Injurious. This is a Pleaſure fo 
pure and refined, ſo noble and heroic, that none but ra- 
tional Natures are capable of it; whereas, that of Spight 
and Revenge, if it can be called a Pleaſure, is a meer be- 
ſtial one; every the moſt contemptible Animal can be an- 
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gry when it is moleſted, and endeavours to return the Miſ- 
chief. 

It ought, therefore, to be an eaſy Determination, whe- 
ther to embrace that Clemency and Compaſſion which we 
fee exemplified in the wiſeſt and beſt of Men; nay, in 
the omniſcient immortal God, or that ſavage Fierceneſs 
of the ignobleſt Creatures. This is certain, that no Wo- 

man would be content to aſſume the outward Form of 
any of thoſe; why then ſhould they ſubject their nobler 
Part, the Mind, to fuch a Transformation ? For as there 
are no Monſters ſo deformed, as thoſe which are com- 
pounded of Man and Beaſt; ſo among them all, nothing 
| can be more unnatural, more odious, than a Woman-Ty- 
U 8805 conclude this Chapter. Let us obſerve the Advice 
3 of Solomon, Prov. xvii. 14. The Beginning of Strife is as 
when one letteth out Water : T berefore leave off Contention 
before it be medled with. When once a Breach is made up- 
on the Spirit by immoderate Anger, all the conſequent 
Miſchiefs will flow in, like a rapid Stream when the Banks 
ſ are broken down; nor is there any Way to prevent it, 
| but by keeping the Mounds entire, preſerving that Ten- 
and Compaſſion which God and Nature do equally 

enforce and recommend, | 
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8 


Of AFFABILITY. 


Ffability and Courteſy, are, without doubt, amiable 
in all, but more eſpecially in the Fair Sex, and more 
neceſſary to them than to the other; for Men have often 
Charges and Employments which juſtify, nay, perhaps, 
require ſomewhat of Sternneſs and Auſterity, but Women 
ordinarily have few or no Occaſions of it, and thoſe who 
have well digeſted the former Lectures of Meekneſs and 
Compaſſion, will not be apt to put it on unneceſſarily. 
Now Affability may be conſidered either as a meer human 
Accompliſhment, or as a divine Virtue; in either Notion 
it is commendable, but it is the latter that gives-it the high- 
eſt Excellence and Perfection. 

To begin with the firſt Notion of it, we may make an 
Eſtimate of its Worth by its Cauſe, and by its Effects. 
For its Cauſe, it derives itſelf either from a native Candour 
and Generofity of Mind, or from a. noble and ingenious 
Education, or ſomething jointly from both; and theſe are 
as good Originals as any Thing meerly moral can flow 
from: And that theſe are, indeed, its Sources common 
Experience will atteſt : Thoſe of the greateſt Minds, and 
beſt Extractions, being uſually moſt condeſcending and 
obliging ; whereas, thoſe. of moſt abject Spirits and Birth, 
are the moſt inſulting and imperious. Alexander the Great, 
tho? terrible in the Field, yet, was of a gentle complaifant 
Converſation, familiarly treating thoſe about him: Yet, 
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Criſpinus, Narciſſus, Nymphidius, and other enfranchiſed 
Bond-men, we find inſolently trampling on the Roman 
Senators and Conſuls. "Tis, therefore, a great Error for 
Perſons of Honour to think they acquire a Reverence by 
putting on a ſupercilious Gravity, looking coily and diſdain- 
fully upon all about them; 'tis ſo far from that, that it 
gives a Suſpicion that tis but a Pageantry of Greatrieſs, 
ſome Muſhroom newly ſprung up that ſtands fo ſtiff, and 
ſwells ſo much: But inflead of teaching others to keep 
their Diſtance, this faſtidious Diſdain invites them to a 
cloſer Inſpection, that if there be any Flaw, either in their 
Life or Birth, 'twill be ſure to be diſcovered, there being 
no ſuch prying Inquiſitor as Curioſity when 'tis egg d on 
by a Senſe of Contempt. 

On the other ſide, if we conſider the Effects of Courteſy, 
they are quite contrary ; it endears to all, and often keeps 
up a Reputation in ſpight of any Blemiſhes; a kind Look or 
Word from a Superior is ſtrangely charming, and inſenfibly 
ſteals away Men's Hearts from them. It is Plutarch's Obſer- 
vation of Cleomenes, King of Sparta, that when the Greci- 
ans compared his Affability and Eaſineſs of Acceſs with the 
ſullen State and Pride of other Princes, they were ſo ena- 
moured with it, that they judged him only worthy to be a 
King: And as there is no certainer, ſo alſo no cheaper Way 
of gaining Love. A friendly Salutation is as caſy as a 
Frown or Reproach ; and that Kindneſs may be preſerved 
by them, which if once forfeited, will not at a far greater 
Price be recovered. | 

Beſides, when human Viciſſitudeg are conſidered, it may 
be a Point of Prudence too ; the greateſt Perſons may 
metimes want Aſſiſtance fiom the Meaneſt; nay, ſome- 
: times 
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times the Face of Affairs is quite changed, and the Wheel of 
Fortune turns them loweſt that were uppermoſt, and propor- 
tionably elevates the Meaneſt. It 1s Wiſdom, therefore, 
ſo to treat all as to leave no Impreſſion of Unkindneſs, fince 
none is ſo deſpicable but may poſſibly at one Time or other 
have an Opportunity to retaliate. It was, therefore, a pru- 
dent; as well as an equitable, Reſolution of the Emperor, 
who ſaid, He would ſo entertain the Addreſſes of his Sub- 
jets, as, if be were a Subject, he would wiſh the Prince 
ſhould entertain him. A Rule very worthy to ſway all Per- 
ſons of Honour in their Intercourſes with others ; and ſince 
even among Perſons in Command there are Degrees, and 
ſhe which is ſuperior to one, is inferior to another; 
they have a ready way to compare the Civility they pay 
with that they expect. Let, therefore, one who meets 
with a cold neglect Treatment from any above her, exa- 
mine her own Reſentments, and then reflect, that if ſhe 
give the like to thoſe below her, they will, doubtleſs, have 
the ſame Senſe; and, therefore, let her reſolve never to 
offer what ſhe ſo much diſlikes to bear; and ſhe that does 
thus, that makes ſuch Inferences, will convert an Injury 
into a Benefit; civilize herſelf by the Rudeneſs of others, 
and make that ill Nurture her own Diſcipline. | 

But hitherto we conſider Affability only in its ethnic 
Dreſs, as it is a human Ornament, 'twill appear yet more 
enamouring upon a ſecond View, when we look on it as 
bearing the Impreſs of the Sanctuary, as a divine Virtue: 
And that it is capable of being ſo, we have the Authority 
of St. Paul, who inſerts it in the Number of thoſe Chri- 
ſtian Graces which he recommends to his Roman Pro- 
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ſelytes, Condeſcend to them of low Eſtate, Rom. xii. 16. 
And that we may the better diſcern its Value, 'tis obſerv- 
able, that he links it with the moſt eminent Virtue of 
Humility ; for it immediately follows his Precept of be not 
high minded. Indeed, 'tis not only joined with as a Friend 
or Ally, but derived from it as its Stock and Principal : 
And certainly a more divine Extraction it cannot have, 
Humility being the Alpha and Omega of Virtues, that 
which lays the Foundation, without which, the moſt 
towering Structure will but cruſh itſelf with its own 
Weight, and that which perfects and conſummates the Build- 
ing alſo, ſecures and crowns all other Graces; which, 
when they are moſt verdant and flouriſhing, are like Fo- 
nass Gourd, that may afford ſome Shadow and Refreſh- 
ment for a while, but are apt to breed that Worm which 
will deſtroy them. When once they are ſmitten with 
Pride they inſtantly fade and wither, ſo neceſſary is Humi- 
lity both for acquiring and conſerving all that is good in 
us. 
We may, therefore, conclude, that Courteſy and Oblig- 
ingneſs of Behaviour which proceeds thence, is in ref; 
of its Spring and Original, infinitely to be preferred to 
that which deſcends from no higher Stock than natural 
or prudential Motives: And fince it is natural for every 
Production to have ſome Similitude to that which pro- 
duces it, we ſhall find it no leſs excellent in reſpe& of its 
Properties than its Deſcent. For inſtance only in two, 
Sincerity and Conſtancy. | 
For the Firſt, As far as Aﬀability partakes of Humility 
it muſt of Sincerity alſo, that being a Virtue whoſe very 
Elements are Plainneſs and Simplicity : For as it has no 
Deſigns 
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Deſigns which want a Cover, ſo it needs none of thoſe 
Subtilties and Simulations, thoſe Pretences and Artifices re- 
quiſite to thoſe who do. It is the Precept of the Apoſtle, 
In Lowlineſs of Mind let each efleem others better than 
himſelf: Where we ſee it is the Nature of a lowly Mind 
to transfer that Eſteem to others which he ſubſtracts from 
himſelf: Now where ſuch an Eſteem is planted in the 
Heart, it verifies all the Expreflions and our Significations 
of Reſpect, and renders the greateſt Condeſcentions (which 
to an inſolent Humour may ſeem extravagant and affect- 

ed) real and unfeigned. | 
On the contrary, that Courteſy which derives no higher 
than from meer human Principles, is not much to be con- 
fided in. Tis the Pfalmiſt's Affirmation, that all Men are 
Lyars : And, therefore, there is more than a Poſſibility 
of Deceit in their faireſt Shews. Sometimes we know 
ſmooth and plauſible Addreſſes have been deſigned as the 
Stale to vile and treacherous Practices. The extraordinary 
Blandiſhments and endearing Behaviour of Ab/ſo/om to the 
People, was only to fteal their Hearts, and advance his 
intended Rebellion, 2 Sam. xv. and David tells us of 
ſome, Whoſe Words are ſofter than Butter, having War in 
the Heart, whoſe Words were ſmoother than Oil, and, yet, 
were very Swords, Pal. lv. 2 1. and, God knows, this 
Age has not ſo much improved in Sincerity, that we ſhould 

think the fame Scenes are not daily acted over among us. 
But beſides all the blacker Projects of this Kind, which 
nothing but the Event can detect, there is a lower Sort 
of this Treachery, which is viſible, nay, ſo avowed, that 
it is one of the moſt common Subjects of Mirth and En- 
tertainment, and that is Scoffing and Deriſion, a thing, 
too 
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too frequent among all, but it is to be feared, more par- 
ticularly among Women, thoſe,- at leaſt, of the modiſh 
Sort, their very Civilities and Careſſes being often deſign'd 
to gain Matter of Scorn and Laughter. Mutual Viſits, 
we know, are an Expreſſion of Reſpect, and ſhould flow 
from a real Kindneſs, but if thoſe now in Uſe be ſifted, 
how. few will be found of that Make ? They are at the 
beſt but formal, a Tribute rather paid to Cuſtom than 
Friendſhip, and many go to ſee thoſe, for whom they are 
perfectly indifferent whether they find them alive or dead, 
well or lick, nay, very often they are worſe than thus, de- 
ſigned only to make Obſervations to bolt out ſomething ri- 
diculous wherewith to ſport themſelves as ſoon as. they are 
gone; and leaſt the Inqueſt ſhould return with a Non in- 
ventus, they will accept of the ſlighteſt Diſcoveries, the 
leaſt miſplacing of a Word, nay, of a Hair ſhall be Theme 
enough for a Comedy. a 

But if a poor Country Gentlewoman fall within their 
Circuit, what a Stock of Mirth does ſhe afford them, how 
curiouſly do they anatomize every Part of her Dreſs, her 
Mein, her Dialect? nay, perhaps, to improve the Scene, 
will recommend, yet, greater Abſurdities to her, under the 
Notion of the Mode, that fo ſhe may be the more ample 
Subject of their Scorn. Such Viſits as theſe, are but in- 
ſiduous Inſtructions of a Spy rather than the good Office 
of a Neighbour, and when it is remembred how great a 
Portion of ſome Womens Time is ſpent in this Kind of 
Diverſion, we muſt conclude there have a Multitude of 
Acts gone to make up the Habit. It were to be wiſhed 
they would ſeriouſly reflect on it, and unravel that inju- 
rious Mirth by a penitential Sadneſs, and either ſpend their 

| Time 
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Time better than in viſiting, or elſe dire& their Viſits to 
better Purpoſes ; and this they would certainly do if they 
would exchange their meer popular Civilities (that kind of 
Paint and Varniſh in Manners) for that true Chriſtian Con- 
deſcenſion, which admits of no Deceit, but is as tranſpa- 
rent as Druſus with'd his Houſe ſhould be, that has no 
ſecret Screws and Springs, to move the Eyes or Tongue a 
contrary Way from the Heart, but is in reality all that it 
pretends to be. | 

A Second Property of its Conſtancy, for as it is true to 
others, ſo it is to itſelf; 'tis founded on the ſolideſt of Vir- 
tues, and is not ſubject to thoſe light and giddy Uncer- 
tainties, that the vulgar Civilities are: For he, that out of 
a Diſeſteem of his proper Worth, has placed himſelf in a 
State of Inferiority, will think it not an arbitrary Matter, 
but a juſt Debt to pay a Reſpect to thoſe he thinks his Bet- 
ters, and an humble Mind will in every body find ſome- 
thing or other to prefer to himſelf: So, that he acts upon 
a fix d Principle, and is not in Danger of thoſe Contradicti- 
ens in his Manners, which ſhall render him one Da 
{ſweet and affable, and another ſower and moroſe :. But 
ſuch Changes are frequently incident to thoſe who are 
twayed by other Motives: Sometimes an- Intereſt changes, 
and then the moſt fanning Sycophant can tranſplant his 
Flatteries and court a new Patron, yea, many Times to 
the Deſpight and vilifying of the Old. | 

Sometimes, again, Fortune may change, a Man ma 
fall from a proſperous to an adverſe State, and, then, thoſe 
who were prodigal of their Civilities whilſt he needed no- 
thing elſe, will withdraw even thoſe from him, leaſt they 
ſhould encourage him to demand ſomething more. An 
Experiment 
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Experiment in this 70 made in his Friends (or rather 
Flatterers) whom he fitly compares to winter Brooks run- 
ing over when not needed, but quite dry when they are. 
But the moſt frequent Change is that of Fancy and Hu- 
mour, which has a more general Sway than Reaſon and 
Judgment. This is ſo obſervable in the vulgar Rabble, 
that often, in an Inſtant, they will ſhift Paſſions, and 
hate this Hour what they doated on the laſt. Of this all 
popular States have afforded many coſtly Experiments, but 
we need not go farther than the ſacred Story, where we 
find the Acclamations and Ho/annatis of the Multitude, 
quickly converted into crucify bim, crucify him. This 
Levity of Mind has been obſerved ſo incident to Women, 
that 'tis become almoſt proverbial ; for by how much their 
Paſſions are more violent, they are commonly the leſs laſt- 
ing, and as they are reckon'd among thoſe colder Bodies 
that are particularly influenced by the Moon, ſo they ſeem 
to bear a great Reſemblance to her in her Viciſſitudes and 
Changes; yet, ſtill with a greater Degree of Uncertainty, 
for ſhe in all her Revolutions obſerves ſome conſtant Pe- 
riods, and we can tell in her Wain when ſhe will be at full, 
ſo that ſhe has a kind of Certainty, even in her planetary 
Errors; but what Ephemerides can be framed for ſome 
Womens Humours? Who can tell how long the preſent 
will laſt? And what will be the next that will ſucceed ? 
We need not bring Inſtances of their Inconſtancy from 
that common Place of paſſionate Widows, who have let a 
new Love fail even through thoſe Floods of Tears where- 
with they bewailed the Old : For (beſides that that is a Caſe 
wherein poſſibly they may find Matter enough for Retor- 
tion) it is here a little wide from our Purpoſe, _— de- 
igns 
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ſigns no farther Inquiſition than into their ordinary Con- 
verſation, wherein that Love of Variety, which is ſo re- 
markable in their Habit, their Diet, and their Diverſions, 
often extends itſelf to their Company, their Friendſhips al- 
ſo, and Converſation. Thoſe Intimacies which they che- 
riſhed lately, quickly grow deſpicable, and at laſt nauſeous, 
and conſequently their Behaviour falls from kind and civil, 
to cold and diſdainful. It is not to be doubted but this has 
often been proved by many of thoſe humble Companions, 
which officiouſly attend them, who cannot always fix them- 
ſelves, no, not by thoſe Flatteries that firſt introduced them; 
ſome new Comer, perhaps, has better refined the Art, 
and does the ſame thing more acutely and ingeniouſly, 
and then the old one is to be turned off as too groſs a Sy- 
cophant; or if they have been ſo happy as to light upon 
ſome of a more generous Temper, who inſtead of a ſer- 
vile Compliance with their Humour, and high Characters 
of their Worth, entertain them with the true Images of 
themſelves, and endeavours to make what others only 
ſpeak them; this is that unpardonable Crime which for- 
fits all Degrees of Favour, and does not only avert but 
increaſe. A faithful Monitor is as unacceptable. as a true 
Looking-glaſs to a deformed Perſon, which, at the beſt 
will be ſet aſide, and eſcapes well if not broken; and while 
great Perſons diſpenſe their Favours or their Frowns, by 
ſuch perverſe Meaſures as theſe, they will be ſure to do it 

unjuſtly, as well as unconſtantly. 
This is far from being an univerſal Charge, there are, 
certainly, Women of the higheſt Quality, who guide 
themſelves by other Rules, that are deaf to all the Songs 
of Syrens, and have the Prudence to value a ſeaſonable 
I Reproof 
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Reproof before the moſt extravagant Panegyrick ; bu 
this is owing to that Humility which we are now recom- 
mending, without which, tis as impoſſible for Greatneſs 
to be Proof againſt Flattery, as it is for a Pinnace with 
ſpreading Sails, and a violent Guſt of Wind, to fail ſteadi- 
ly without Ballaſt: And the frequent want of this is it 
which makes it no leſs frequent to ſee thoſe Unvenneſſes 
and Inequalities in Behaviour; thoſe Partialities in diſpen- 
ſing even the commoneſt Civilities which have been now 
repreſented. a 
And fure 'tis none of the meaneſt Attributes, due to that 
excellent Virtue of Humility, that it can thus fix and poiſe 
the Mind, cure thoſe Vertigoes and giddy Humours inci- 
dent to thoſe who are mounted aloft; and above all, that 
it is a ſure Antidote againſt the moſt infinuating Poiſon of 
Flattery, a holy Spell or Amulet againſt the Venom of a 
Paraſite, which the Philoſopher juſtly calls, the worſt of 
tame Beaſts, as a Detractor is of wild; he being, indeed, 
a kind of Vulture, in the way of Seizure, no leis than ra- 
vine, who firſt picks out the Eyes of that which he de- 
ſigns to prey upon, ſuffering not the Perſon concern'd to fee 
any thing of that Deſtruction which he 'is to feet: And 
certainly none of the ominous Birds, no Night Raven or 
Screech Owl can bode half fo diſmally as theſe domeſtick 
Birds of Prey, which are not only Preſages but Inftru- 
ments of Ruin whereſoever they haunt. _ 
'Tis, therefore, the univerſal Concern of thoſe that are 
Great and Proſperous, to chace them away, as Abraham 
did the Fowls from his Sacrifice, Gen. xv. 11. but, yet, 
more peculiarly fo of thoſe to whom Fortune has given a 
ſudden Riſe and unexpected Grandeur, they being, of all 
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others, the moſt obnoxious to this Sort of Harpies. The 
Surprizes. of Proſperity do no leſs diſturb the Judgment, 
than thoſe of Adverſity; and as one who is in an Inſtant 
ſnacht up to ſome high Tower, is ſo amazed to fee him- 
ſelf there, that he has no juſt Meaſure of the Altitude, but 
thinks every thing farther below him than it is; fo they 
that aſcend to Greatneſs by ſwift and rapid Motions, have 
their Heads ſo turned that they are apt to over-value it, and 
to look with Contempt on thoſe, who before, perhaps, 
they thought worth their Envy ; and on a Mind thus pre- 
pared, Flattery may make an Impreſſion, it ſuborning even 
Providence as a Witneſs on its Side, and inferring from the 
Dignities obtained, the tranſcending Merit of the Obtain- 
er, a Piece of Sophiſtry which the ſlighteſt Obſerver may 
eaſily confute ; all Ages giving Inſtances of thoſe whoſe 
Vices have preferred them, and by a ſtrange Chymiſtry 
have extracted Honour out of infamous Acts. Yet, to a 
Mind poſleſs'd with its own Admiration, this ſhall paſs for 
a Demonſtration ; ſo treacherous a thing is Pride, that it 
combines with all who deſign; to cheat us; and, indeed, 
'tis not only an Acceſſary but the Principal, none being in 
danger by others Flatteries who are not firſt ſeduced by 
their own. 

It will, therefore, be a Point of. Wiſdom for all Perſons 
of Honour to- increaſe their Caution with their Fortune, 
and as they multiply their Retinues without, ſo eſpecially 
to inforce their Guard within, that they become not Slaves 
to their own Greatneſs, fix not themſelves in ſuch a Poſture 
of State as to become immoveable to all the Offices of Hu- 
manity and Civility ; nor think that their Admiſſion to 
Greatneſs is upon the ſame Terms on. which the Jews 

I 2 were 
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were wont to receive their Proſelytes, that they muſt re- 
nounce all their former Relations, but to remember, that 
they differ no more from others than as a Counter let in 
the Place of Thouſands or Hundreds, does from one ſet 
in the Place of Tens or Units. A little Tranſpoſition may 
quite alter the Caſe ; or, however, when they are all taken 
off the Score, they are then indiſcriminately tumbled to- 
gether, and one has no Precedence of another, either in 
Place or Value : So undiſcernable will be the Difference 
between the greateſt Queen and the meaneſt Servant, when 
Death, that great Leveller, ſhall have mix'd them; there 
will be no *. uiſition in the Grave who came etnbalmed, 
or perfumed thither: And, as a learned Man fays, The Ul- 
cers of Lazarus will make as good D as the Paint of Je- 
zebel. 
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Crnuay. VI. 
We Dury of VIRGINS. 


AVING given an Account of thoſe general Quali 
fications, which are at once the Duty and Orna- 
ment of the Female Sex; there are, notwithſtanding, ſpe- 
cifick Differences ariſing from the ſeveral States and Cir- 
cumſtances of Life, ſome, whereof, may. exact greater 
Degrees even of the former Virtues, and all may ave" 
ſome diſtinct and peculiar Requiſites adapted to that par- 

rome State and Condition: And our propoſed Method en- 
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" gages us to conſider theſe in their proper Order; that is, 
Firſt, The Virgin State; Secondly, The Married; and 
Laſtly, That of Widowhood: Which as they differ widely 
from each other, ſo for the diſcharging their reſpective 
Duties, there are particular Cautions worthy to be advert- 
ed to. | 

Virginity, or the Virgin-State, is firſt in Order, the In- 
fancy and Childhood of which we ſhall paſs over, and 
addreſs to thoſe who may be_ ſuppoſed to be arrived at 
Years of Diſcretion, which may be properly reckoned 
about the Age of Sixteen, and 10 onward. 

An old Maid is now thought ſuch a Curſe as no Poetic 
Fury can exceed, look'd on as the moſt calamitous Crea- 
rtue in Nature; and we fo far yield to the Opinion as to 
confeſs it is ſo to thoſe who are kept in that State againſt 
their. Wills ; but, ſure, the Original of that Miſery is from 
the Defire, not the Reſtraint of Marriage; let them but 
ſuppreſs that once, and the other will never be their In- 
felicity : But we muſt not be ſo unkind to the Sex, as to 
think tis always ſuch Deſire that gives them Averſion to 
Celibacy ; we doubt not, many are frighted only with the 
. vulgar Contempt under - which that State lies; for which 
if there be no Cure, yet, there is the ſame Armour againſt 
this, which is againſt” all other cauſeleſs Reproaches, v/z. 
to contemn it. Yet, we are a little apt to believe, there 
may be a Prevention in the Caſe: If the ſuperannuated Vir- 
gins would behave themſelves with Gravity and Reſer- 
vedneſs, addict themſelves to the ſtricteſt Virtue and Piety, 
they would give the World ſome Cauſe to believe twas 
not their Neceſſity, but their Choice, which kept them 
unmarried, that they were pre- engag' d to a better Amour, 

eſpouſed 
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eſpouſed to the ſpiritual Bridegroom : And this would give 
them, among the ſoberer Sort, at leaſt, the Reverence and 
Efteem of Matrons : Or if, after all Caution and Endea- 
vour, they chance to fall under the Tongues of malicious 
Slanderers, this is no more than happens in all other In- 
ſtances of Duty: And if Contempt be to be avoided,- 
Chriſtianity itſelf muſt be quitted as well as Virgin Chaſti- 
ty : But if, on the other Side, they endeavour to diſguiſe 
their Age by all the Impoſtures and Gaieties of a Youth- 
ful Dreſs and Behaviour, if they ſtill herd themſelves 
among the youngeſt and vaineſt Company, betrays a young 
Mind in an aged Body, this müſt certainly expoſe them 
to Scorn and Cenſure. If no Play, no Ball or dancing 
Meeting can eſcape them, People will undoubtedly con- 
clude, that they defire to put oft themſelves, to meet with 
Chapmen, who ſo conſtantly keep the Fairs. We with, 
therefore, they would more univerſally try the former Ex- 

diments, which, we are confident, is the beſt Amulet 
againſt the Reproach they ſo much dread, and may alſo 
deliver them from the Danger of a more coſtly Remedy, 
we mean, that of an unequal and imprudent Match, which 
many have ruſhed upon as they have ran frightened from 
the other, and fo by an unhappy Contradiction, do both 
ſtay long and marry haſtily, gall their Necks to ſpare their 
Ears, and run into the Yoke rather than hear ſo flight and 
unreaſonable a Reproach. They need not be upbraided 
with the Folly of ſuch an Election, ſince their own Ex- 

jence is, to many of them, but too ſevere a Monitor 
We ſhall not infiſt farther on this, but having given the 
elder Virgins that Enfign of their Seniority as to ſtand firſt 


in 
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in the Diſcourſe, we ſhall now addreſs more generally to 
the reſt. 

The two grand Elements, eſſential to the Virgin State, 
are Modeſty and Obedience, which tho' neceſlary to all, 
are, yet, in a more eminent Degree required here: And 
therefore, tho' we have ſpoken largely of the Virtue of 
Modeſty in the former Part of this Diſcourſe, yet, it will 
not be impertinent to make ſome farther Reflections on it, 
by Way of Application' to Virgins, in whom Modeſty 
ſhould appear m its higheſt Elevation, and ſhould come 
up to Shamefacednefs. Her Look, her Speech, her whole 
Behaviour ſhould own an humble Diſtruſt of herſelf; ſhe 
is to look on herfelf but as a Novice, a Probationer in the 
World, and muſt take this Time rather to learn and ob- 
ſerve, than to dictate and preſcribe. Indeed, there is ſcarce 
any thing looks more indecent, than to ſee a young Maid 
too forward and confident in her Falk. Tis the Opinion 
of the Wiſe- men, Eccluf, xxxii. 8. That à young Man 
ſhould Farce ſpeak, tb tavice ad: In Proportion to 
which, twill, ſure, not become a young Woman, whoſe 
Sex puts her under greater Reſtraints, to be either impor- 
tunate or magiſterial in her Diſcourſe : And tho' that 
which former Ages call Boldneſs, is now only Aſſurance 
and good Breeding, yet, we have ſeen ſuch bad Super- 
ſtructures upon that Foundation, as ſure, will not much 
recommend it to any conſidering Perſon. 

But there is another Breach of Modeſty, as it relates to 
Chaſtity, in which they are yet more eſpecially concerned. 
The very Name of Virgin imports a moſt critical Niceneſs 
in that Point. Every indecent Curioſity or impure Fancy, 
is a deflowering of the Mind, and every the leaſt Cor- 
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ruption of them gives ſome Degrees of Defilement to the 
Body too. For between the State of pure immaculate Vir- 
ginity and arrant Proſtitution, there are many intermedial 
Steps, and ſhe that makes any of them, is fo far departed 
from her firſt Integrity. She that liſtens to any wanton 
Diſcourſe has violated her Ears, ſhe that any any, her 


Tongue; every immodeſt Glance vitiates her Eye, and 


every the lighteſt A& of Dalliance leaves ſomething of 


Stain and Sulliage behind it. There is, therefore, a moſt 
rigorous Caution requiſite herein ; for as nothing is more 
clean and white than a perfect Virginity, ſo every the leaſt 
Spot or Soil is the more diſcernable : Beſides, Youth is for 
the moſt Part flexible, and eaſily wraps into a Crooked- 
neſs, and, therefore, can never ſet itſelf too far from a 
Temptation. Our tender Bloſſoms we are fain to skreen 
and ſhelter, becauſe every unkindly Air nips and deſtroys 
them; and nothing can be more nice and delicate than a 
Maiden Virtue, which ought not to be expoſed to any of 
thoſe malignant Airs which may blaſt and corrupt it, of 
which, God knows, there are too many, ſome that blow 
from within, and others from without. - off 7 | 

Of the firſt Sort, there is none more miſchievous than 
Curioſity, a Temptation which foil'd human Nature even 
in Paradiſe : And, therefore, ſure a feeble Girl ought not 
to truſt herſelf with that which ſubdued her better for- 
tified Parent. The Truth is, an affected Ignorance can- 
not be ſo blameable in other Caſes as it is commendable in 
this. Indeed, it is the ſureſt and moſt invincible Guard, 
for ſhe who is curious to know indecent Things, 'tis Odds 
but ſhe will too ſoon and too dearly buy the Learning. 
The ſuppreſſing and deteſting all ſuch Curioſities, is there- 


fore, 
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fore, that eminent fundamental Piece of Continence we 
would recommend to them, as chat wich wall Pd and 
ſecure all the reſt. 

But when they have ſet this Guard upon thomas 
they muſt provide againſt foreign Aſſaults too; the moſt. 
dangerous whereof we take to be ill Company and Idleneſs. 
Againſt the Firſt, they muſt provide by a prudent Choice 
of Converſation, which ſhould generally be of their own 
Sex; yet not all of that neither, but ſuch who will.at leaſt 
entertain them innocently if not profitably, | Againſt the 
Second they may ſecure themſelves by a conſtant Series of 
Employments : We mean not ſuch frivolous: ones as are 
more idle than doing nothing, but ſuch. as are ingenuous, 
and. ſome way worth their Time; wherein as the farſt Place 
is to be given to the Offices of Piety, ſo in the Intervals 
of ds; there are divers others, by which they may. not 
unuſefully fill up the Vacancies of their Time, ſuch are 
the acquiring of any of thoſe ornamental Improvements 
which become. their Quality, as Writing, Needle-works, 
Languages, Muſick, or the like. If we ſhould here in- 
ſert the Art of Oeconomy and Houſhold Managery, we 
ſhould not think we — them in it; that being the 
moſt proper Feminine Buſineſs, from which neither Wealth 
nor Greatneſs can totally abſolve them: And a little of 
the Theory in their Parents Houſe, would much afliſt them 
towards the Practice when they came to their own. In a 
Word, there are many Parts of Knowledge uſeful for Civil 
as well as Divine Life; and the improving themſelves in 
any of thoſe, is a rational Employment. ö 

But we know not how to reduce to that Head many 
of ob Things which from Dunn. are now ſtept 

4. up 
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up to be the ſolemn Buſineſs of many young Ladies, and, 
perhaps, of ſome Old. Such is in the firſt Place Gaming, 
a Recreation whoſe Lawfulneſs we queſtion not, 'whilſt it 
keeps within the Bounds of a Recreation; but when it ſets 
up for a Calling, we know not from whence it derives its 
Licence: And a ay + pn it ſeems to be with ſome, a 
laborions one too, ſuch as they toil Night and Day at, 
nay, do not allow themſelves that Remiſſion which the 
Laws, both of God and Man, have provided for the meaneſt 
Mechanic. The Sabbath is to them no Day of Reft, but 
this Trade goes on when all Shops are ſhut. We know not 
how they fatisfy themſelves in ſuch an habitual Waſte of 
their Time, (beſides all the incidental Faults of Avarice and 
Anger,) but we much doubt that Plea, whatſoever it is 
which paſſes with them, will ſcarce hold Weight at his 
Tribunal, who has commanded us to redeem,” not fling 
away our Time. | 
There is another thing to which ſome devote a very 
conſiderable Part of their Time, and that is, the reading 
Romances, which ſeems now to -be'thought the peculiar 
and onby becoming Study of young Ladies. It muſt be 
confeſs d their Youth may a little adaptit to them when they 
were Children, and we wiſh they were always in their 
Event as harmleſs; but it is to be feared they often leave 
it Impreſſions behind them. FThoſe amorous Paffions, 
which it is their Deſign to paint to the utmoſt Life, are 
apt to inſinuate themſelves into their unwary Readers, and 
by an unhappy Inverſion a Copy ſhall produce an Original. 
When a poor young Creature ſhall read there of ſome 
rrinmphint Beauty, that has a number of captivated Knights 
proſtrate at her Feer; ' he will probably be tempted tothink 
8 ; W 
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it a fine thing; and may reflect how much ſhe loſes time, 
that has not yet ſubdued one Heart: And then her Buſineſs 
will be to ſpread her Nets, lay her Toils to catch ſome 
body who will more fatally enſnare her: And when ſhe has 
once wound herſelf into Amour, thoſe Authors are ſubtil 
Caſuiſts for all difficult Cares that may occur in it, will in- 
ſtruct in the neceſſary Artifices of deluding Parents and 
Friends, and put her Ruin perfectly in her own Power. 
And truly this ſeems to be fo natural a Conſequent of this 
Sort of Study, that of all the Divertiſements that look fo 
innocently, they can ſcarce fall upon any more hazardous. 
Indeed, tis very difficult to imagine what vaſt Miſchief is 
done to the World, by the falſe Notions and Images of 
things, particularly of Love and Honour, thoſe nobleſt 
Concerns of human Life repreſented in theſe Mirrors : 
But when we conſider upon what Principles the Duelliſts 
and Hectors of the Age defend the Outrages, and how 
great a Devotion is paid to Luſt, inſtead of virtuous Love, 
we cannot be to ſeek for the Goſpel which makes theſe 
Doctrines appear orthodox. | 

As for the Entertainments which they find abroad, they 
may be innocent, or otherwiſe, according as they are ma- 
naged. The common Intercourſe of Civility is a Debt to 
Humanity, and, therefore, mutual Viſits may often be ne- 
ceſſary, and fo (in ſome Degree) may be ſeveral harmleſs 
and healthful Recreations which may call them abroad, 
for we write not now to Nuns, and have no ſe to 


confine them to a Cloiſter. Yet, on the other Side to be 
always wandring, is the Condition of a Vagabond; and of 
the two, tis better to be a Priſoner to one's Home than a 
Stranger, Solomon links it * ſome very unlaudable Qua 
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lities of a Woman, Prov. vii. 11. that her Feet abide not 
in her Houſe; and 'tis an unhappy Impotence not to be 
able to ſtay at home when there is any thing to be ſeen 
abroad; that any Mask, or Revel, any Jollity of others 
muſt be their Rack and Torment, if they cannot get to it. 
Alas, ſuch Meetings are not ſo ſure to be ſafe, that they 
had need be frequent, and they are of all others leaſt like 
to be ſafe to thoſe, who much dote on them: And, there- 
fore, thoſe that find they do ſo, had need to counterbiaſs 
their Minds, and ſet them to ſomething better, and by 
more ſerious Entertainments ſupplant thoſe Vanities, which 
at the beſt are childiſh, and may often prove worſe, it 
being too probable that thoſe Dinabs which are ſtill gad- 
ding, tho' on Pretence, only to ſee the Daughters of the 
Land, may at laſt meet with a Son of Hamor. 

There is alſo another great Devourer of Time ſubſervient 
to the Former, we mean Dreſſing; for they that love to 
be ſeen much abroad, will be ſure to be ſeen in the moſt 
exact Form: And this is an Employment that does not 
{teal but challenge their Time; what they waſte here is 
cum Privilegio, it being, by the Verdict of this Age, the 
proper Buſineſs, the one Science wherein a young Lady is 
to be perfectly verſs d: So that now all virtuous Emulation is 
to be converted into this ſingle Ambition, who ſhall excel 
in this Faculty: A Vanity which we confeſs is more ex- 
cuſable in the Youngeſt than in the elder Sort; they being 
ſuppoſable not yet to have outworn the Reliques of their 
Childhood, to which Toys and Gaiety were proportionable. 
Beſides, tis, ſure, allowable upon a ſoberer Account, that 
they who-defign, Marriage ſhould give themſelves the Ad- 
vantage of debent Ornamiente, and not by the negligent 
22171 | * 3 Rudeneſs 
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Rudeneſs of their Dreſs bely Nature, and ren def them- 
ſelves leſs amiable than ſhe has made them: But all this 
being granted, 'twill by no Means juſtify that exceſſive 
Curioſity and Sollicitude, that Expence of Time, and Mo- 
ney too, which is now uſed. A very moderate Degree of 
all thoſe will ſerve for that ordinary Decency which they 
need provide for, will keep them from the Reproach of an 
affected Singularity, which is as much as a ſober Perſon 
need take Care for: And we mult take Leave to ſay, that 
in order to Marriage, ſuch a Moderation is much likelier 
to ſucceed than the contrary Extra vagance. Among the 
prudenter Sort of Men it certainly is, if it be not among 
the Looſe and Vain, againſt which 'twill be their Guard, 
and ſo do them the greater Service. For certainly, he that 
chooſes a Wife for thoſe Qualities for which a wiſe Man 
would refuſe her, underſtands ſo little what Marriage is, 
as portends no great Felicity to her that ſhall have him: 
But if they defire to marry Men of Sobriety and Diſcre- 
tion, they are obliged in Juſtice- to bring the ſame Qua- 
lities they expect, which will be very ill evidenced by that 
Exceſs and Vanity we now ſpeak of. F | 

For to ſpeak a plain (tho' perhaps ungrateful) Truth, this 
(together with ſome of the modiſh Liberties now in Uſe) 
is it, which keeps ſo many young Ladies about the Town 
unmarried 'till they loſe the Epithet of Young. Sober Men 
are afraid to venture upon a Humour ſo diſagreeing to, their 
own, leaſt whilſt (according to the primitive Reaſon of 
Marriage) they ſeek a Help they eſpouſe a Ruin; But 
this is eſpecially dreadful to a plain Country Gentleman, 
who looks upon one of theſe fine Women as a gaudy Idol, 
to whom, if } he once become a, Votary, he muſt facrifice 
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a great Part of his Fortune and all his Content. How 
reaſonable that Apprehenſion is, the many Wrecks of con- 
ſiderable Families do too evidently atteſt : But it is to be 
preſumed ſome of the nicer Ladies have ſuch a Contempt 
of any thing that they pleaſe to call Ruſtic, that they wall 
not much regret the averting of thoſe whom they ſo de- 
ſpiſe, they will not, perhaps, while they are in purſuit or 
hopes of others; but when thoſe fail theſe will be look'd 
on as a welcome Reſerve; and, therefore, 'twill be no 
Prudence to cut themſelves off from that laſt Reſort, leaſt 
they, as many have done, betake themſelves to much 
worſe. For as in many Inſtances 'tis the Country which 
feeds and maintains the Grandeur of the Town, fo of all 
Commerces there, Marriage would ſooneſt fail if all rural 
Supplies were cut off. 

But we have purſued this 1 farther than, per- 
haps, our Virgin Readers will thank us for; we ſhall re- 
turn to that which it was brought to inforce, and beſeech 
them, that if not to Men, yet to approve themſelves to 
God, they will confine themſelves in the Matter of their 
Dreſs within the due Limits of Decency and Sobriety. 
We ſhall not direct them to thoſe ſtrict Rules which Ter- 
zullian and ſome other of the ancient Fathers have pre- 
{crib'd in this Matter, our Petition is, only, that our Vir- 
gins would at leaſt ſo take care of their Bodies, as Perſons 
that alſo have a Soul; which if they can be perſuaded to 
they may reſerve much of their Time for more worth 
Uſes than thoſe of the Comb, the Toilet and the Glaſs: 
And truly, tis not a little their Concern to do ſo, for this 
Spring of their Age is that critical Inſtant that muſt either 
confirm or blaſt the Hopes of all the ſucceeding 2 
. 8 The 
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The Minds of young People are uſually compated to a 
blank Sheet of Paper, equally capable of the beſt or the 
worſt Impreſſions ; tis pity they ſhould be fill'd with child- 
iſh Scrawls and little inſignificant Figures, but tis Shame 
and Horror they ſhould be ſtain'd with any vicious Cha- 
racters, any Blots of Impurity or Diſhonour. To prevent 
which, let the ſevereſt Notions of Modeſty and Honour 
be early and deeply impreſs'd upon their Souls, graven as. 
with the Point of a Diamond, that they may be as inde- 
lible as they are indiſpenſibly neceſſary to the Virgin State. 
There is alſo another very requiſite Quality, and that is 
Obedience. The younger Sort of Virgins are ſuppoſed to 
have Parents, or if any has been fo unhappy as to loſe 
them early, they commonly are left in the Charge of fome 
Friend or Guardian that is to ſupply the Place ; fo that 
they cannot be to ſeek to whom this Obedience is to be 
paid: And it is not more their Duty than their Intereſt to 
pay it. Youth is apt to be fooliſh in its Deſigns, and 
dy in the purſuit of them; and there can be nothing 
more deplorable than to have it left to itſelf: And, there- 
fore, God, who permits not even the Brutes to deſtitute 
their young ones till they attain to the Perfection of their 
Kind, has put Children under the Guidance and Protecti- 
on of their Parents, till, by the maturing of their Judgments, 
they are qualified to be their own Conductors. Now this: 
Obedience (as that which is due to all other Superiors) is to 
extend itſelf to all Things that are either good or indiffer- 
ent, and has no Clauſe of Exception, but only where the 
Command is unlawful; and in ſo wide a Scene of Action 
there will occur ſo many particular Occaſions of Submiſſi- 
on, that they had need have a great Reverenee of their 
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Parents Judgments, and Diſtruſt of their own : And if it 
ſhould happen that ſome Parents are not qualified to give 
them the former, yet, the general Imbecility of their Age, 
will remain a conſtant Ground of the latter; fo that they 
may ſafelier venture themſelves to their Parents Miſ-guid- 
ance, than their own, by how much the Errors of Hu- 
mility and Obedience are leſs malignant than thoſe of Pre- 
ſumption and Arrogance. 
But this is a Doctrine which will ſcarce paſs for Ortho- 
dox with many of the young Women of our Days, with 
whom tis * enough againſt the prudenteſt Advice, 
that it comes from their Parents. It is the grand Ingenui- 
ty of theſe Times to turn every thing into Ridicule; and 
if a Gitl can but rally ſmartly upon the ſober Admonition 
of a Parent, ſhe concludes, ſhe is the abler Perſon, takes 
herſelf for a Wit, and the other for a Fop, (a bugbear 
Word, deviſed to fright all Seriouſneſs and Sobriety out of 
the World) and learns not only to diſobey but to contemn. 
Indeed, the great Confidence that Youth now ſeems to 
have of itſelf, as it is very indecent, ſo it is extremely per- 
nicious. Children that will attempt to go alone before 
their Time, oft get dangerous Falls: And when thoſe 
who are but little removed from Children, ſhall caſt off 
the wiſer Conduct of others, they oft ſadly miſcarry by 
their own. - erb! | * 07 

We know this Age has fo great a Contempt of the for- 
mer, that it is but Matter of Scorn to alledge any of their 
Cuſtoms, elſe we ſhould fay, that the Liberties that are 
taken now, would then have been ſtartled at. They that 
ſhould then have ſeen a young Maid rambling abroad with- 


out her Mother, or ſome other prudent Perſon, would 


have 
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have look'd on her as a Stray, and thought it but a neigh- 
bourly Office to have brought her Tome; whereas, now 
tis x Rarity to ſee them in any Company graver than them- 
ſelves, and ſhe that goes with her Parent, unleſs it be ſuch 
a Parent as is as wild as herſelf, thinks ſhe does but walk 
abroad with her Jailor : But, ſure, there are no ſmall Miſ- 
chiefs that attend this Liberty, for it leaves them perfectly 
to the Choice of their Company, a thing of too weighty an 
Importance for giddy Heads to determine, who will be 
ſure to elect ſuch as are of their own Humour, with whom 
they may keep up a Traffick of little Impertinencies and 
trifling Entertainments; and ſo by Conſequence condemn 
l never to grow wiſer, which they may do by an 
ingenious Converſation, Nay, tis well if that negative Ill 
be the worſt, for it gives Opportunity to any that have ill 
Deſigns upon them. It will be eaſy getting into their 
Company who have no Guard to keep any body out, and 
as eaſy, by little Compliances and Flatteries, to inſinuate 
into their good Graces, who have not the Sagacity to diſ- 
cern to what infidious Purpoſes thoſe Blandiſhments are 
directed; and when they once begin to nibble at the Bait, 
to be pleaſed with the Courtſhip, 'tis great Odds they do 
not eſcape the Hook. | 
Alas, how many poor innocent Creatures have been thus 
indiſcernibly enſnared ; have at firſt, perhaps, only liked 
the Wit and Raillery, perhaps the Language and Addreſs, 
then the Freedom and good Humour, till at laſt they come 
to like the Perſon. It is, therefore, a moſt neceſſary Cau- 
tion for young Women not to truſt too much to their own 
Conduct, but to own their Dependance on thoſe to whom 
God and Nature has ſubjected , them, and to look on it not 
as 
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as their Reſtraint and Burden, but as their Shelter and 
Protection. For where once the Authority of a Parent 
comes to be deſpis d, tho in the lighteſt Inſtance, it lays 
the Foundation of utmoſt Diſobedience. She that will 
not be preſcrib'd to in the Choice of her ordinary diverting 
Company, will leſs be ſo in chooſing the fix d Companion 
of her Life; and we find it often eventually true, that 
thoſe who govern themſelves in the former, will not be 
govern'd by their Friends in the latter, but by Pre-engage- 
ments of their own prevent their Elections for them. 
And this is one of the higheſt Injuries they can do their 
Parents, who have fuch a native Right in them, that tis 
no leſs an Injuſtice than Diſobedience to diſpoſe of them- 
ſelves without them. This Right of the Parent is ſo un- 
doubted, that we find God himſelf gives way to it; and 
will not ſuffer the moſt holy Pretence, no, not that of a 
Vow, to invade it, as we may ſee his own ſtating of the 
Caſe, Numb. xxx. How will he then refent it to have 
this ſo indiſpenſible a Law violated upon the Impulſe of an 
impotent Paſſion, an amorous Inclination? Nor is the Fol- 
ly lefs than the Sin: They injure and afflict their Parents, 
but they generally ruin and undo themſelves: And that 
upon a double Account, Firſt, As to the ſecular. Part. 
Thoſe that are ſo raſh as to make ſuch Matches, cannot 
be imagin'd ſo pravident as to examine how agreeable tis 
to their Intereſt; or to contrive for any thing beyond the 
Marriage. The Thoughts ef their | future temporal Con- 
ditions (Mike thoſe of the Eternal) can find no room amidſt 
their fooliſh Raptures, but as if Love were, indeed, that 
Deity which the Poets feigned they depend on it for all, 
arck take no farther Cate: And the Event does commonly 
4 te o 
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too ſoon inſtruct them in the Deceitfulneſs of that Truſt; 
Love being ſo unable to ſupport them, that it cannot main- 
tain itſelf, but quickly expires when it has brought the 
Lovers into thoſe Straits from whence it cannot reſcue them. 
So that, indeed, it does but play the Decoy with them, 
brings them into the Nooſe and then retires; for when ſe- 
cular Wants begin to pinch them, all the Tranſports of 
their Kindneſs do uſually convert into mutual Accuſations, 
for having made each other miſerable. 

And, indeed, there is no Reaſon to expect any better 
Event, becauſe in the ſecond Place, they forfeit their Title 
to the divine Bleſſing; nay, they put themſelves out of the 
Capacity to ask it, it being a ridiculous Impudence to beg 
of God to proſper the Tranſgreſſions of his Law. Such 
Weddings ſeem to invoke ſome of the Poetic Romantic 
Deities, Venus and Hymen, from whence they derive a 
Happineſs as fictitious as are the Gods that are to ſend it. 

Loet all Virgins, therefore, religiouſly obſerve this Part 
of Obedience to their Parents, that they may not only have 
their Benediction, but God's: And to that Purpoſe let this 
be laid as a fundamental Rule, that they never hearken to 
any Propoſal of Marriage made them from any other 
Hand; but when any ſach Overture is made, divert the 
Addreſs from herſelf, and direct it to her Parents, which 
will be the beſt Teſt imaginable for any Pretender. For 
if he know himſelf worthy of her, he will not fear to 
. avow his Deſign to them; and, therefore, if he decline 
that, tis a certain Symptom he is conſcious of | 
he knows will not give a valuable Conſideratien; ſo that 
this Courſe will repel no Suitor but ſuch as it is their Inte- 
reſt not to admit. * tis moſt agrecable to the Vir- 
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gin Modeſty, which ſhould make Marriage an Act rather 
of their Obedience than their Choice ; and they that think 
their Friends too flow paced in the Matter, and ſeek to 
out-run them, give Cauſe to ſuſpect they are ſpurr'd on 
by ſomewhat too warm Deſires. | 

But as a Daughter is neither to anticipate nor contradict 
the Will of her Parents, ſo (to hang the Ballance even) we 
muſt ſay, ſhe is not obliged to force her own, by marry- 
ing where ſhe cannot love ; for a negative Voice in the Caſe is 
as much the Child's Right as the Parents. It is true ſhe 
ought. well to examine the Grounds of her Averſion, and 
if they prove only childiſh and fanciful, ſhould endeavour 
to correct them by Reaſon and ſober Conſideration ; if af- 
ter all ſhe cannot leave to hate, we think ſhe ſhould not 
not proceed to marry, Indeed, ſhe cannot without a facri- 
legious Hypocriſy, vow ſo ſolemnly to love where ſhe at 
the Inſtant actually abhors: And where the married State 
is begun with ſuch a Perjury, tis no wonder to find it con- 
tinued on at the ſame Rate, that other Parts of the Vow 
be alſo violated ; and that ſhe obſerves the negative Part no 
more than the poſitive, and as little forſake others, as ſhe 
does heartily cleave to her Husband. It is to be feared, that 
this is a Conſequence whereof there are too many fad In- 
ſtances now extant ; for tho', doubtleſs, there are ** Vir- 
tues which will hold out againſt all the Temptations their 
Averſions .can give, nay, which do-at leaſt even conquer 
thoſe Averſions, and render their Duty as eaſy as they have 
kept it ſafe; yet, we find there are but ſome that do fo, 
that it is no inſeparable Property of the Sex, and, there- 
fore, it is ſure too hazardous an Experiment for any of 
them to venture on, M eee ag! $50 4 ; 
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And if they may not upon the more generous Motive of 
Obedience, much leſs may they upon the worſe Induce- 
ments of Avarice and Ambition ; for a Woman to make a 
Vow to the Man, and yet intend only to marry his For- 
tune, or his Title, is the baſeſt Inſincerity, and ſuch as in 
any other Kind of civil Contracts, would not only have 
the Infamy but the Puniſhment of a Cheat. Nor will it 
at all ſecure them, that in this 'tis only liable to God's 
Tribunal: For that is not like to make the Doom leſs, 
but more heavy, it being as the Apoſtle witneſſes, A fear- 
ful thing to fall in the Hands of the living God. Heb. x. 3 1. 
In a Word, Marriage is God's Ordinance and ſhould be 
conſider'd as ſuch, not made a Stale to any unworthy De- 
ſign: And it may well be preſum'd, one Cauſe why fo 
few Matches are happy, that they are not built upon a right 
Foundation : Some are grounded upon Wealth, ſome on 
Beauty, too ſandy Bottoms, God knows, to raiſe any Fe- 
licity on; whilſt in the Interim, Virtue and Piety, the 
only ſolid Baſis for that Superſtructure, are ſcarce ever con- 
ſidered. Thus God is commonly left out of the Conſul- 
tation: The Lawyers are reſorted to to ſecure the Settle- 
ments, all Sorts of Artificers to make up the Equipage, 
but he is neither advis'd with as to the Motives, nor ſcarce 
ſupplicated as to the Event of Wedding. Indeed, tis a de- 
plorable Sight to ſee with what Lightneſs and Uncon- 
cerndneſs young People go to that weightieſt Action of 
their Lives; that a Marriage Day is but a kind of a Bac- 
chanal, a more licenſed avowed Revel; when, if they 
duly conſidered it, tis the Hinge upon which their 
future Life moves, which turns them over to a happy 
or miſerable Being; and, therefore, ought to be entered 
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upon with the greateſt Seriouſneſs and Devotion. Our 
Church adviſes excellently in the Preface to Matrimony, 
and it were to be wiſhed that they would not only give 
it the hearing at the Time, but make it their Study a good 
while before; yea, and the Marriage Vow too, which is 
fo ſtri&t and awful a Bond, that, methinks, they had need 
well weigh every Branch of it, ere they enter it; and by 
the ferventeſt Prayers implore that God, who is the Wit- 
neſs, to be their Aſſiſtant too in its Performance. | 
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Of the Manner of BE f AviouR towards MEN. 
THE Female Sex ought to maintain'a Behaviour to- 
1 wards Men, which may be ſecure to themſelves 
without offending them. No ill-bred affected Shyneſs, 
nor a Roughneſs, unſuitable to their Sex, and unneceſſary 
to their Virtue, but a Way of living that may prevent all 
Cauſe of Railleries or unmannerly Freedoms ; Looks that 
forbid without Rudeneſs, and oblige without Iawitation, 
or leaving Room for the ſaucy Inferences Men's Vanity 
ſuggeſts to them upon the leaſt Encouragements. This is 
ſo very nice, that it muſt engage them to have a perpetual 
Watch upon their Eyes, and to remember that one careleſs 
Glance ou more Advantage than A. —— Words not 
enough conſidered; the Language yes being very 
i T 
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The Civility of Women, which is always to be pre- 
ſerved, muſt not be carried to a Compliance, which may 
betray them into irrecoverable Miſtakes. This French am- 
biguous Word Complaiſance, has led Women into: more 
Blame, than all other Things put together. It carries 
them by Degrees into a certain Thing, called a good kind 
of Woman, an eaſy idle Creature that doth neither Good 
nor Ii but by Chance, has no Choice, but leaves that to 
the Company ſhe keeps. Time, which by Degrees adds to 
the Signification of Words, has made her, according to 
the modern Stile, little better than one who thinks it a 
Rudeneſs to deny when civilly required, either her Ser- 
vice in Perſon, or her friendly Aſſiſtance, to thoſe who 
would have a Meeting, or want a Confident. She is a 
certain Thing always at Hand, an eaſy Companion, who 
has ever great Compaſſion for diſtreſſed Lovers: She cen- 
ſures. nothing but Rigaur, and is never without a Plaiſter 
for a wounded Reputation, in which chiefly lies her Skill 
in Surgery: She ſeldom has the Propriety of any particular 
Gallant but lives upon Brokage, and Waits for the Scraps 
her Friends are — to leave he. 

There is another Character not quite ſo criminal, yet not 
leſs ridiculous ; which is, that of a. good humour'd Wo- 
man, one who thinketh the muſt always be in a Laugh, 
or a broad Smile, becauſe Good-Humour is an obliging 
uality ; thinks it leſs: ill Manners to talk impertinently 
than to be filent in Company. When ſuch a prating En- 
gine rides Admiral, and carries the Lanthorn in a Circle of 
Fools, a chearful Coxcomb. coming in for a Recruit, the 
chattering of is a better Noiſe than ſuch & Con- 
cett of ſenſeleſs Merriment. I ſhe is applauded in it, the 
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is ſo encouraged, that, like a Ballad Singer, who, if com- 
mended, breaks his Lungs, ſhe lets herſelf looſe and over- 
flows upon the Company. She conceives that Mirth is to 
have no Intermiſſion, and, therefore, ſhe will carry it about 
with her, tho' it be to a Funeral; and if a Man ſhould 
yu a familiar Queſtion, ſhe does not know very well 
how to be angry, for then ſhe would be no more that 
pretty Thing, called a good-humour'd Woman. This Ne- 
ceſſity of appearing at all Times to be ſo infinitely pleaſed, 
is a grievous Miſtake, ſince in a handſome Woman that 
Invitation is unneceflary ; and in one who is not fo ridi- 
culous. It is not intended by this, that Women ſhould for- 
ſwear Laughing ; but let them remember, that Fools being 
always painted in that Poſture, ſhould frighten thoſe who 
are wiſe from doing it too frequently, and going too near a 
Copy which is ſo little inviting ; and much more from 
doing it loud, which is an unnatural Sound, and looks fo 
much like another Sex, that few Things are more offenſive. 
That boiſterous Kind of Jollity is as contrary to Wit and 
good Manners, as it is to Modeſty and Virtue. Beſides, it 
is a coarſe Kind of Quality, that throws a Woman into a 
lower Form, and degrades her from the Rank of thoſe 
who are more refined. Some Ladies ſpeak /oud and make 
a Noiſe to be the more minded, which looks as if they 
beat their Drums for Voluntiers; and if by Misfortune 
none come into them, they may, not without Reaſon, be 
a good deal out of Countenance. | 
There is one Thing yet more to be avoided, which is, 
the Example of thoſe who intend nothing farther than the 
Vanity of Conqueſt, and think themſelves ſecure of not 
having their Honour tainted by it. Some are apt * 
ve 
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lieve their Virtue is too obſcure, and not enough known, 
except it is expoſed to a broader Light, and ſet out to its 
beſt Advantage by ſome publick Trials. Theſe are dan- 
gerous Experiments, and generally fail, being built upon 
ſo weak a Foundation, as that of a too great Confidence in 
ourſelves. It is as ſafe to play with Fire, as to dally with 
Gallantry. Love is a Paſſion that has Friends in the Gar- 
riſon, and for that Reaſon muſt, by a Woman, be kept at 
ſuch a Diſtance, that ſhe may not be within the Danger 
of doing the moſt uſual Thing in the World, which is 
conſpiring againſt herſelf: Elſe the humble Gallant, who 
is only admitted as a Trophy, very often becomes the Con- 
queror ; he puts on the Style of Victory, and from an Ad- 
mirer grows into a Maſter, for ſo he may be called from 
the Moment he is in Poſſeſſion. The firſt Reſolutions of 
ſtopping at good Opinion and Eſteem, grow weaker by 
Degrees againſt the Charms of Courtſhip skilfully apply'd. 
A Lady is apt to think a Man ſpeaks ſo much Reaſon whilſt 
he is commending her, that ſhe has much ado to believe 
him in the Wrong when he is making Love to her: And 
when, - befides the natural Inducements the Sex has to be 
merciful, ſhe is bribed by well-choſen Flattery, the poor 
Creature is. in Danger of being caught like a Bird liſtening 
to the Whiſtle of one who has a Snare for it. Conqueſt is 
ſo tempting a Thing, that it often makes Women miſtake, 
Mens Submiſſions ; which with all their fair Appearances, 
have generally leſs Reſpe& than Art in them. Women 
ſhould remember, that Men who ſay extreme fine Things, 
many Times ſay them moſt for their own Sakes; and that 
the vain Gallant is often as well pleaſed with his own Com- 
pliments, as he could be * the kindeſt Anſwer. 1 — 
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there is not that Oſtentation, you are to ſuſpect there is a 
Deſign: And as ſtrong Perfumes are ſeldom uſed but where 
they are neceſſary to {mother an unwelcome Scent, fo ex- 
ceſſive good Words leave room to believe they are ſtrewed 
to cover ſomething, which is to gain Admittance under a 
a Diſguiſe. Women muſt, therefore, be upon their Guard, 
and conſider, that of the two, Reſpe& is more dangerous 
than Anger. It puts even the beſt Underſtandings out of 
their Place for the Time, till ſecond Thoughts reſtore 
them; it ſteals upon us inſenſibly, and throws down our 
Defences, and makes it too late to reſiſt, after we have gi- 
ven it that Advantage. W hereas Railing goes away in Sound, 
it has ſo much Noiſe in it, that by giving Warning it be- 
ſpeaks Caution. Reſpect is a flow and ſure Poiſon, and, 
like Poiſon, ſwells us within ourſelves. Where it prevails 
too much it grows to be a kind of Apoplexy in the Mind, 
turns quite round, and after it has once ſeized the Under- 
ſtanding, becomes mortal to it. For theſe Reaſons, the 
ſafeſt way is to treat it like a ſly Enemy, and to be perpe- 
tually upon the Watch againſt it. 

One Advice may be added to conclude this Head, which 
is, that Women ſhould let every ſeven Years make ſome 
Alteration in them towards the graver fide, and not be like 
the Girls of fifty, who reſolved to be always young, what- 
ever Time with his Iron Teeth determined to the contrary. 
Unnatural Fhings carry a Deformity in them never to be 
diſguiſed ; the Livelineſs of Youth in a riper Age, looks 
like a-new Patch upon an old Gown ; ſo that a gay Ma- 
tron, a chearful old Fool, may be reaſonably put into the 
Liſt of the tamer Kind of Monſters. Thiere is a certain 
Creature called, a grave Hobby-Horſe, a kind of a She 
— 0 Numps, 
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Numps, that pretends to be pulled to a Play, and muſt 
needs go to Bartholomew Fair, to look after the young 
Folks, whom ſhe only ſeems to make her Care; in reality 
ſhe takes them for her Excuſe. Such an old Butterfly is; 
of all Creatures, the moſt ridiculous, and fooneſt found out: 
It is good to be early in your Caution, to avoid any thing 
that comes within Diſtance of ſuch defpicable Patterns, 
and not like ſome Ladies, who defer their Converſion till 
they have been fo long in Poſſeſſion of being laughed at, 
that the World doth not know how to change their Style, 
even when they are reclaimed from that wet gave the 
firſt Occaſion for it. | 

The Advantages of being reſerved are too many to be 
ſet down; we will only fay, that it is a Guard to a good 
Woman, and a Diſguiſe to an ill One. It is of fo much 
Uſe to both, that thoſe ought to uſe it as an Artifice who 
refuſe to practice it as a Virtue. 
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Cray. VIII. 


Of Female FRIENDSHIrSs and CENSURE. 


1E would recommend to the Fair Sex, in a parti- 
cular Manner, a ſtrict Care in the Choice of their 
Friendſhips. Perhaps the beſt are not without their Ob- 
jections; bac however, they ought to be ſure that they do 
not ſtray from the Rules that the wiſer Part of the World 
has ſet them. The Leagues offenſive and defenſive _— 
M 2 0 


whom the World 
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hold in Politicks, and much leſs in Friendſhips, The vio- 
lent Intimacies, when once broken, of which they ſcarce 
ever fail, make ſuch a Noiſe; the Bag of Secrets untied, 
they fly about like Birds let looſe from a Cage, and become 
the Entertainment of the Town. Beſides, theſe great 
Dearneſſes, by Degrees, grow injurious to the reſt of their 
Acquaintance, and throw them off. There is ſuch an of- 
fenſive Diſtinction when the dear Friend comes into the 
Room, that it is flinging Stones at the Company, who are 
not apt to forgive it. 

It is wrong to lay out Friendſhip too laviſhly at firſt, 
fince it will, like other Things, be ſo much the ſooner 
ſpent ; neither ſhould it be ſuffered to be of too ſudden a 
Growth ; for as the Plants which ſhoot up too faſt are not 
of that Continuance as thoſe which take more Time for 
it, ſo too ſwift a Progreſs in pouring out Kindneſs, is a 
certain Sign that by the Courſe of Nature it will not be long 
lived. Ladies who pitch upon Friends under the Weight 
of any criminal Objection, muſt be reſponſible to the World 
for it. In that Caſe they bring themſelves under the Diſ- 
advantages of their Character, and muſt bear their Part of it. 
Chooſing implies approving ; and if a Friend be choſe againſt 

as given Judgment, it is not ſo well- 
natured as to believe that Perſon averſe to her way of living, 
ſince ſhe is not diſcouraged by it from admitting her into 
her Kindneſs: And Reſemblance of Inclinations being 
thought none of the leaſt Inducements to ' Friendſhip, the 
will be look d upon at leaſt as a Well-wiſher, if not a 
Partner, with her in her Faults. Thoſe who can forgive 
them in another will not be leis gentle to themſelves. N 
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If a Friend happens to fall from the State of Innocence 
after Kindneſs is engaged to her, a Woman ſhould be flow 
in her Belief in the Beginning of the Diſcovery : But as 
ſoon as ſhe is convinced by a rational Evidence, ſhe ought, 
without breaking too roughly, to make a fair and quick 
Retreat from . a miſtaken Acquaintance: Elſe by move- 
ing too ſlowly from one that is ſo tainted, the Contagion 
may reach ſo far, as to give Part of the Scandal, tho' not 
of the Guilt. This Matter is ſo nice, that as a Perſon 
muſt not be too haſty to join in the Cenſure upon a Friend 
when ſhe is accuſed, ſo, on the other Side, ſhe ſhould not 
defend her with too much Warmth; for if ſhe ſhould hap- 
pen to deſerve the Report of common Fame, beſides the 
Vexation belonging to ſuch a Miſtake, her Advocate will 
draw an ill Appearance upon herſelf, and it will be thought 
ſhe pleaded for her not without ſome Conſideration of her- 
ſelf. The Anger which muſt be put on to vindicate the 
Reputation of an injur'd Friend, may incline the Company 
to ſuſpect ſhe would not be ſo zealous, if there was not a 
Poſſibility that the Caſe might be her own. For this. Rea- 

ſon, Women are not to carry their Dearneſs fo far as ab- 
ſolutely to loſe their Sight where their Friend is concern- 
ed. Becauſe Malice is too quick-ſighted, it does not follow 
that Friendſhip muſt be blind. There is to be a Mean be- 
tween theſe two Extreams, elſe the Exceſs of Good-Nature 
may betray one into a very ridiculous Figure, and by De- 
grees may bring a Lady to ſuch Offices as ſhe ſhould not be 
proud of. Eu may leſſen the Guilt, but will im- 
prove the Jeſt upon thoſe, who ſhall be kindly folicitous 
to procure a Meeting, and innocently contribute to the IIls 
they would avoid: Whilſt the contriving Lovers, When 

| they 
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they are alone, ſhall make her the Subject of their Mirth, 
and, perhaps, with Reſpect to the Goddeſs of Love be it 
ſpoken, it is not the worft Part of their Entertainment, at 
leaſt it is the moſt lafting, to laugh at the believing Friend, 
who was ſo eaſily deluded. | 
Good Senſe ought to be a chief Ingredient in the Choice 
of Friends, elſe let a Woman's Reputation be never fo 
clear, it may be clouded by the Impertinence of her Con- 
fident. It is like our Houſes being in the Power of a 
drunken or a careleſs Neighbour; only ſo much worſe, as 
thatthere will beno Inſurance here to make Amends, as there 
is in the Caſe of Fire. 5 
To conclude on this Head. If Formality is to be allow- 
ed in any Inſtance, it is to be put on to reſiſt the Invaſion 
of ſuch forward Women as ſhall preſs themſelves into the 
Friendſhip of others, where, if admitted, they will either 
be a Snare or an Incumbrance. | 
We will come next to the Conſideration, how Women 
are to manage their Cenſure; in which both Care and Skill 
will be a good deal requiſite. To diſtinguiſh is not only 
natural but neceſſary; and the Effect of it is, that we can- 
not avoid giving Judgment in our Minds, either to abſolve 
or condemn, as the Caſe requires. The Difficulty is, to 
know when and where it is fit to proclaim the Sentence. 
An Averſion to what is criminal, a Contempt of what is 
ridiculous, are the inſeparable Companions of Underſtand- 
ing and Virtue ; but the letting them go farther than our 
own Thoughts, hath ſo much Danger in it, that though it 
is neither poſſible nor fit to ſuppreſs them intirely, yet it is 
neceſſary they ſhould be kept under very great Reſtraints, 
An unlimited Liberty of this Kind is little leſs than ſend- 


ing 
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ing a Herald and proclaiming War to the World, which 
is an angry Beaſt, When ſo provoked. The Conteſt will 
be unequal, tho' we are never ſo much in the Right: And 
if a Woman begins againſt ſuch an Adverſary, it will tear 
her in Pieces with this Juſtification, that it is done in its 
own Defence. They muſt, therefore, take Heed of laugh- 
ing except in Company that is very ſure. It is throwing 
Snow-Balls againſt Bullets; and it is the Diſadvantage of a 
Woman, that the Malice of the World will help the Bru- 
tality of thoſe who will throw a ſlovenly Untruth upon 
her. They are for this Reaſon to ſuppreſs their Im- 
patience for Fools; who, befides they are too ſtrong a 
Party to be unneceſſarily provoked, are of all others, 
the moſt dangerous in this Caſe. A Blockhead in his 
Rage will return a dull Jeſt that will lie heavy, though 
there is not a Grain of Wit in it. Others will do it with 
more Art, and a Perſon muſt not think herſelf ſecure be- 
cauſe her Reputation may, perhaps, be out of the Reach 
of Li uill; for if it finds that Part guarded, it will ſeek 
one which is more expoſed. It flies, like a corrupt Hu- 
mour in the Body, to the weakeſt Part. If a Woman 
has a tender Side, the World will be fure to find it, and 
to put the worſt Colour upon all ſhe ſays or does, it will 
give an Aggravation to every thing that may leſſen her, 
and a ſpiteful Turn to every thing that might recommend 
her. Anger lays. open thoſe. Defects which Friendſhip 
would not ſee, and Civility might be willing to forget; Ma- 
lice needs no ſuch Invitation to encourage it, neither are 
any Pains more ſuperfluous than thvſe we take to be ill 
ſpoken ok If Envy, which never dies, and. ſeldom ſleeps, 
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is content ſometimes to be in a Slumber, it is very unskil- 
ful to make a Noiſe to awake it. 

Beſides, a Lady's Wit will be miſapply'd if it is wholly 
directed to diſcern the Faults of others, when it is fo ne- 
ceſſary to be often uſed to mend and prevent her own. The 
ſending our Thoughts too much abroad has the fame Ef- 
fect as when a Family never ſtays at home; Neglect and 
Diſorder naturally follows ; as it muſt do within ourſelves, 
if we do not frequently turn our Eyes inwards, to ſee 
what is amiſs with us, where it is a Sign we have an un- 
welcome Proſpect, when we do not care to look upon it, 
but rather ſeek our Conſolations in the Faults of thoſe we 
converſe with. | | 

Avoid being the firſt in fixing a hard Cenſure; let it be 
confirmed by the general Voice before you give into it; 
neither ſhould any one then give Sentence like a Magiſtrate, 
or as if ſhe had a ſpecial Authority to beſtow a good or ill 
Name at Diſcretion. She ſhould not dwell too long upon 
a weak Side, a Touch and away, but take a Pleaſure to 
ſtay longer where ſhe can commend ; like Bees that fix 
only upon thoſe Herbs out of which they may extract the 
Juice of which their Honey is compoſed. A Virtue ſtuck 
with Briſtles is too rough for this Age; it muſt be adorned 
with ſome Flowers, or elſe it will be unwillingly entertain- 
ed; fo that even where it may be fit to ſtrike, it ſhould be 
done like a Lady, gently ; and then ſhe may aſſure herſelf, 
that where ſhe cares to do it, ſhe will wound others more, 
and hurt herſelf leſs, by ſoft Strokes, than by being harſh 
or violent. N et | 

The Triumph of Wit is to make Good-Nature ſubdue 
Cenſure ; to be quick in ſeeing Faults and flow in expoſing 

m. 
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them. It is to be confidered, that the inviſible Thing 
called, a good Name, is made up of the Breath of Num- 
bers that ſpeak well of a Perſon ; ſo that if by a diſoblig- 
ing Word the Meaneft is filenced, the Gale will be leſs 
—_ which is to bear up her Eſteem, and tho' nothing is 
ſo vain as the eager Purſuit of empty Applauſe, yet, to be 
well thought of, and to be kindly uſed by the World, is 
like a Glory about a Woman's Head, it is a Perfume the 
carries about her, and leaves wherever the goes; it is a 
Charm againſt Ill-will. Malice may empty her Quiver, 
but cannot wound; the Dirt will not ſtick, the Jeſts will 
not take: Without the Conſent of the World a Scandal 
. does not go deep, it is only aflight Stroke upon the injured 
Party, and turns n the greater Force upon thoſe who 
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Crap. IX. 
Of VaniTY and AFFECTATION. 


E muſt with more than ordinary Earneſtneſs give 
| Caution + Vanity, it being the Crime to 

hich Banals low ſeems to be moſt inclined ; and — 
Affectation for the moſt Part attends it, they are not well 
to be divide. © They cannot properly be called Twins, be- 
cauſe move Vanity is the Mother, and Affectation 
the-dacling hter; Vanity is the Sin, and Aﬀetation is 
the Puniſhment z the Firſt may be called the Root of Self- 
„N N Love, 
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Love, the other the Fruit. Vanity is never at its full 
Growth till it ſpreads into Affectation and then it is com- 
lete. 

: Not to dwell any longer upon the Definition of them, 
we will paſs to the Means and Motives to avoid them. In 
order to which, it muſt be conſidered, that the World 
challenges the Right of diſtributing Eſteem and Applauſe; 
ſo that where any aſſume by their ſingle Authority to be 
their own Carvers, it grows angry, and never fails to ſeek 
Revenge: And if we may meaſure a Fault by the Great- 
neſs of the Penalty, there are few of a higher Size than 
Vanity, as there is ſcarce a Puniſhment which can be 
heavier than that of being laughed at. 6 

Vanity makes a Woman, tainted with it, ſo top-full of 
herſelf, that ſhe ſpilleth it upon the Company: And be- 
cauſe her own Thoughts are intirely employed in Self- Con- 
templation, ſhe endeavours, by a cruel Miſtake, to confine 
her Acquaintance to the ſame narrow Circle of that which 
only concerns her Ladyſhip, forgetting that ſhe is not of 
half that Importance to the World that ſhe is to herſelf, 
ſo miſtaken ſhe is in her Value by being her own Ap- 
praiſer : She will fetch ſuch a Compaſs in Diſcourſe to bring 
in her beloved Self, and, rather t fail, her fine Petti- 
coat, that there can hardly be a better Scene than ſuch a 
Trial of ridiculous Ingenuity, It is a Pleaſure to ſee her 
angle for Commendations, and riſe ſo diſſatisfied with the 
ill-bred Company if they will not bite. To obſerve her 
throwing her Eyes about to fetch in Priſoners, and go a- 
bout cruizing like a Privateer, and ſo out of Countenance 
if ſhe return without Booty, is no ill Piece of 
She is ſo eager to draw Reſpe& that ſhe always miſſes 


it, 
yet 
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yet thinks it ſo much her Due, that when ſhe fails, ſhe grows 
waſpiſh, not conſidering, that it is impoſſible to commit a 
Rape upon the Will; that it muſt be fairly gained, and 
will not be taken by Storm; and that in this Caſe the Tax 
ever raiſes higheſt by a Benevolence. If the World, inſtead 
of admiring her imaginary Excellencies, takes the Liberty 
to laugh at them, ſhe appeals from it to herſelf, for whom 


ſhe gives Sentence, and proclaims it in all Companies. On 


the other Side, if encouraged by a civil Word, ſhe is ſo 
obliging, that ſhe will give Thanks for being laughed at 
in good Language. She takes a Compliment for a De- 
monſtration, and ſets it up as an Evidence, even againſt 
her Looking-Glaſs: But the good Lady being all this 
while in a moſt —— Ignorance of herſelf, forgets that 
Men would not let her talk upon them, and throw ſo many 
ſenſeleſs Words at their Heads, if they did not intend to 

t her Perſon to Fine and Ranſom, for her Impertinence. 
Good Words of any other Woman, are ſo many Stones 
thrown at her, ſhe can by no Means bear them, they make 
her ſo uneaſy, that ſhe cannot keep her Seat, but up ſhe 
riſes and goes Home half burſt with Anger and ſtrait-lacing: 
If by great Chance the ſays any thing that has Senſe in it 
ſhe expects ſuch an exceſſive Rate of Commendations, that 
to her thinking, the Company ever riſes in her Debt. She 
looks upon Rules as Things made for the common People, 
and not for Perſons of- her Rank ; and this Opinion ſome- 
times tempts her to extend her Prerogative to the diſpenſe- 


ing with the Commandments. If by great Fortune ſhe - 
happens, in Spite of her Vanity, to be honeſt, ſhe is fo 


troubleſome with it, that as far as in her lies, ſhe makes a 
ſcurvy thing of it. Her bragging of her Virtue, looks 4 
2 ; 
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if it coſt her ſo much Pains to get the better of herſelf, 
that the Inferences are very ridiculous. 15 good Humour 
is generally applied to the laughing at goed Senſe. It 
would do one good to ſee how heartily ſhe deſpiſes any thing 

that is fit for her to do. The greateſt Part of her Faney is 
laid out in chooſing her Gown, as her Diſcretion is chiefly 

employed in not paying for it. She is faichful to the Fa- 

ſhion, to which not only her Opinion, but her Senſes are 
wholly reſigned; So obſequious ſhe is to it; that (he would 
be ria to be reconciled even to Virtue wich all Ns Faults, 
if ſhe had her dancing Maſter's Word that. it was-pradticed 
at Court. 

To a Woman ſo compoſed; hen Affectation comes in 
to improve her Chatacter, it is then raiſed to the higheſt 
Perfection. She firſt ſors up for a fine Thing, and for 
that Reaſon will diſtinguiſh herſelf right or wrong, in every 
thing ſhe does. She would have it thought that ſhe is made 
of fo much finer Clay, and fo much more ſifted than or- 
dinary, that ſhe has no common Earth about) her. To 
this End ſne muſt neither move nor ſpeak. like other Wo- 
men, becauſe it — oa be vulgar, ang; therefore, muſt 
have a Lang of her own, fince ordinary Engi is too 
coarſe for . Sar eo 
to her all the Motions of the Day, which by: how much 
the more ſtudied; are ſo much the more miſtiken, She 
comes into a Room as if her Limbs were ſet on with in 
made Screws, which makes the y fear ti 
Thing ſhould leave ſome of its artificial” Perſ6n- the 
Floor. She. does: not like herfelf as God Alarighty- made 
her, but will have ſome of her own. Workmanthip, which 
is ſo far from making her a beter Thing „ 

that 
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that it turns her into a worſe Creature than a Monkey. 
She falls out with Nature, againſt which ſhe makes War 
without admitting a Truce, thoſe Moments excepted in 
which. her Gallant may reconcile her to it. When the 
hath a Mind to be ſoft and languiſhing, there is ſomething: 
ſo unnatural in that affected Eaſineſs, that her Frowns 
could not be by many Degrees ſo forbidden. When ſhe 
would appear unreaſonably. humble, one may ſee ſhe! is ſo 
exceſſively proud, that: there is no enduring} it. There is 
ſuoh an impertinent Smile, ſuch a ſatisfied Simper, when 
ſhe: faintly diſowns: ſome: fulſome Commendation a Man 

sito beſtow upon her againſt his Conſcience, that 

her Thanks for it ate more: viſible under ſuch a thin Dif- 
guiſe, than they could. be if ſhe: ſhould: print them; IF. a 
handſomer Woman taketh any Liberty: of dreſfing out of 
the ordinary Rules; the miſtaken Lady followeth: without 
diſtinguiſhing the unequal Pattern, and makes herſelf ug- 
lier by an Example miſplaced, either forgetting the Pri- 
vilege of good: Looks in another, or: preſuming, without 
ſufficient Reaſon, upon her o.] in. Her Diſcourſe is a ſenſe- 
leſs Chime of empty Words, a Heap of Compliments fo: 
equally applied to differing Perſons, that they are neither 
valued nor believed; Her Eyes keep Pace wick her Tongue, 
and. are, therefore, always in Motion. One may diſcern 
that they generally incline to the co ionate Side; and 
that; notwithſtanding her Pretence to Virtue; ſhe is gen- 
tle to diſtreſſed Lovers; and Ladies that are merciful. She 
will repeat the tender Part: of a Play ſo feelingly, that the 
Company may guefs,. without Injuftice; ſhe: was not al- 
together a diſintereſted Spectator. She thinks that Paint and 
Sin are concealed by railing at them: Upon the latter ſhe 
| is 
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is leſs hard, and being divided between the two oppoſite 
Prides of her Beauty and her Virtue, ſhe is often tempted 

to give broad Hints that ſomebody is dying for her; and 
of the two, ſhe is leſs unwilling to let the World think ſhe 
may be ſometimes profan'd, than that ſhe is never worſhip- 

d. 

" Bow great Beauty may, perhaps, ſo dazzle for a Time, 
that Men may not ſo clearly ſee the Deformity of theſe 
Affectaions; but when the Brightneſs goeth off, and that 
the Lover's Eyes are by that Means ſet at Liberty to ſee 
things as they are, he will naturally return to his Senſes 
and recover the Miſtake into which the Lady's good Looks 
had at firſt engaged him; and being once undeceived; 
ceaſes to worſhip that, as a Goddeſs, which he ſees only 
an artificial Shrine moved by Wheels and Springs to delude 
him. Such Women pleaſe only like the firſt opening of 
a Scene, that has nothing to recommend it but being new :. 
They may be compared to Flies, that have pretty ſhining 
Wings for two or three hot Months, but the firſt cold Wea- 
ther makes an End of them; ſo the latter Seaſon of theſe 
fluttering Creatures is diſmal ; from their neareſt Friends 
they receive a very faint Reſpect; from the reſt of the 
World, the utmoſt Degree of Contempt. 

This Picture may ſupply the Place of any other Rules 
which might be given to prevent a Woman's reſembling 
it; the Deformity of it, well conſidered, is Inſtruction 
enough; from the ſame Reaſon, that the Sight of a 
Drunkard is a better Sermon againſt that Vice, than the 
beſt that was ever preached upon that Subject. 


Cnae. 
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Of PRIDE and D1vERSIONS. 


FT ER having faid this againſt Vanity, we do not 
intend to apply the ſame Cenſure to Pride, well 
laced and rightly defined. It is an ambiguous Word ; one 

Kind of it is as much a Virtue, as the other is a Vice: But 

we are naturally ſo apt to chooſe the worſt, that it is be- 

come dangerous to commend the beſt Side of it. 

A Woman is not to be proud of her fine Gown ; nor 
when ſhe has leſs Wit than her Neighbours, to comfort 
herſelf that ſhe has more Lace. Some Ladies put ſo much 
Weight upon Ornaments, that if one could fee into their 
Hearts, it would be found, that- even the Thoughts of 
Death made leſs heavy to them by the Contemplation of 
their being laid out in State, and honourably attended to 
the Grave. One may come a good deal ſhort of ſuch an 
Extream, and yet ſtill be ſufficiently impertinent, by ſer- 
ting a wrong Value upon things which ought to be uſed 

with more Indifference. A Lady muſt not appear ſollici- 

tous to ingroſs Reſpect to herſelf, but be content with a 

reaſonable Diſtribution, and allow it to. others, that ſhe 

may have it returned to her. She is not to be troubleſome- 
ly nice, nor diſtinguiſh herſelf by being too delicate, as if 
ordinary Things were too * for her; this is an un- 
mannerly and an offenſive Pride, and where it is practiped 
deſerves to be mortified, of which it ſeldom fails. She is 


not to lean too much upon her Quality, much leſs, td de- 
| ſpiſe 
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ſpiſe thoſe who are below it. Some make Quality an Idol, 
and then their Reaſon muſt fall down and worſhip it. They 
would have the World think, that no Amends can ever 
be made for the want of a great Title, or an ancient Coat 
of Arms ; they imagine, that with theſe Advantages they 
ſtand upon the higher Ground, which makes them look 
down upon Merit and Virtue, as Things inferior to them. 
This Miſtake is not only ehe 5, but criminal too, in 
putting a greater Price upon that which is a Piece of good 
Luck, than upon things that are valuable in themſelves. 
Laughing is not enough for ſuch a Folly; it muſt be 
ſeverely whipped, as it juſtly deſerves. It will be con- 
feſſed, there are frequent Temptations given by pert Up- 
ſtarts to be angry, and by that to have our Judgments cor- 
rupted in theſe Caſes: But they are to be refifted ; and the 
utmoſt that is to be allowed, is when thoſe of a new Edi- 
tion will forget themſelves, fo as either to brag of their 
weak Side, or to endeavour to hide their Meanneſs by their 
Inſolence, to cure them by a little ſeaſonable Raillery, a 
little Sharpneſs well placed, without dwelling too long up- 
on it. 

Theſe and many other Kinds of Pride are to be avoided. 
That which is to be recommended, is an Emulation in 
a Woman to riſe to a Character, by which ſhe may be di- 
ſtinguiſhed; an Eagerneſs for Precedence in Virtue, and 
all ſuch other Things as may gain a greater Share in the 
good Opinion of the World. Efteem to Virtue is like a 
cheriſbing Air to Plants and Flowers, which makes them 
blow and proſper; and for that Reaſon it may be allowed 
to be in ſome the Canſe as well as the Reward of it. 
That Pride which leads to a good End, cannot be a Vice, 

. ſince 
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fince it is the Beginning of a Virtue; and to he pleaſed 
with juſt Applauſe, is fo far from a Fault, that it would 
be an ill Symptom in a Woman, who ſhould not place the 
greateſt Part of her Satisfaction on it. Humility is, no 
Doubt, a great Virtue, but it ceaſes to be ſo, when it 1s 
afraid to ſcorn an ill Thing. Againſt Vice and Folly it is 
becoming the Female Sex to be haughty, but they muſt 
not carry the Contempt of things to Arrogance towards 
Perſons, and it muſt be done with fitting Diſtinctions, elſe 
it may be inconvenient by being unſeaſonable: A Pride 
that raiſeth a little Anger, to be outdone in any thing that 
is good, will have ſo good an Effect, that it is very hard 
to allow it to be a Fault. 

It is no eaſy Matter to carry even between theſe differing 
Kinds deſcrib'd; but remember, that it is ſafer for a Wo- 
man to be thought too proud, than too familiar. 

The laſt I hing we have to recommend to young Wo- 
men particularly, tho it likewiſe affects thoſe of every 
Age and Station of Life, is, a wiſe and ſafe Method of 
uſing Diverſions. To be too eager in the Purſuit of Plea- 
ſure whilſt they are young, is dangerous; to catch at it in 
riper Years, is graſping a Shadow; it will not be held: 
Beſides, that by being leſs natural it grows to be indecent. 
Diverſions are moſt properly applied to eaſe and relieve 
thoſe who are . by being too much employed. 


Thoſe that are idle have no need of them, and yet they, 
above all others, give themſelves up to them. To unbend 
our Thoughts, when they are too much ſtretched by our 
Cares, is not more natural than it is neceſſary, but to turn 
our whole Lives into a Holiday, is not only ridiculous, 
dut deſtroys Pleaſure inſtead of promoting it. The 2 

O 
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| 

— — — —__— —————__—__ . 
* ——_ 


106 The whole Du TY of a WOMAN. 


like the Body, is tired by being always in one Poſture, too 
ſerious breaks, and too diverting looſens it: It is Variety 
that gives the Reliſh ; ſo that Diverſions too frequently re- 

ted, grow firſt to be indifferent, and at laſt tedious: 

hilſt they are well-choſen and well-timed, they are never 
to be blamed; but when they are uſed to an Exceſs, tho' 
very innocent at firſt, they often grow to be criminal, and 
never fail to be impertinent. | 

Some Ladies are beſpoken for merry Meetings, as Beſſus, 
in the Play, was for Duels. They are engaged in a Circle 
of Tdleneſs, where they turn round for the whole Year, 
without the Interruption of a ſerious Hour. They know 
all the Players Names, and are intimately e . with 
every Booth in Bartholome Fair. No Soldier is more 
obedient to the Sound of his Captain's Trumpet, than they 
are to that which ſummoneth them to a Puppet-Play or 
a Monſter. 

The Spring, that brings out Flies and Fools, makes them 
Inhabitants in the Parks; in the Winter they are an In- 
cumbrance to the Play-Houſe, and the Ballaſt of the 
Drawing-Room. The Streets all this while are ſo weary 
of theſe daily Faces, that Men's Eyes are overlaid with 
them. The Sight is glutted with fine Things, as the Sto- 
mach with ſweet ones; and when a Fair Lady will give 
too much of herſelf to the World ſhe grows luſcious, and 
oppreſſes inſtead of pleaſing. Theſe jolly Ladies do ſo con- 
tinually ſeek Diverſion, that in a little Time they grow into 
a Jeſt, yet are unwilling to remember, that if they were 
ſeldomer ſeen, they would not be fo often laugh'd at. Be- 
Hides, they make themſelves cheap, than which there can- 
not be an unkinder Word beſtowed upon the Female Sex. 

To 
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To play ſometimes to entertain Company, or for Wo” 
men to divert themſelves, is not to be difallow'd ; but to 
do it fo often as to be called, Gameſters, is to be avoided, 
next to Things that are moſt criminal. It has Conſe- 
quences of ſeveral Kinds not to be endured ; it will engage 
them into a Habit of Idleneſs and ill Hours, draw them 
into mixed Company, make them neglect their Civilties 
abroad, and their Buſineſs at home, and impoſe into their 
Acquaintance ſuch as will do them no Credit. 

To deep Play there will be yet greater Objections : It 
will give Occaſion to the World to ask ſpiteful Queſtions : 
How they dare venture to loſe, and what Means they have 
to pay ſuch great Sums? If they pay exactly, it will be en- 
quired from whence the Money comes ? If they owe, and 
eſpecially to a Man, they muſt be ſo very civil to him for 
his Forbearance, that it lays a Ground for having it far- 
ther improved, if the Gentleman is ſo diſpoſed, who will 
be thought no unfair Creditor, if, where the Eſtate fails, 
he ſeizes upon the Perſon. Beſides, if a Lady could ſee 
her own Face upon an ill Game, at a deep Stake, ſhe 
would certainly forſwear any thing that could put her 
Looks under ſuch a Diſadvantage: And as a certain in- 
genious Poet ſays, ſpeaking of Ladies playing at Hazard, 


Tf the Fair Ones their Charms did ſufficiently prize, 
Their Elbows they'd ſpare for the Sake of their Eyes. 


To dance ſometimes will not be imputed to a Lady as a 
Fault ; but then ſhe is to remember, that the End of her 
learning it was, that ſhe might the better know how to 
move gracefully, It is only an Advantage fo far, when it 

O 2 goes 
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goes beyond it, one may call it excelling in a Miſtake, 
which 1s no very great Commendation. It is better for a 
Woman never to dance, becauſe ſhe has no Skill in it, 
than to do it too often, becauſe ſhe does it well. The 
eaſieſt, as well as the ſafeſt, Method of doing it, is in pri- 
vate Company, among particular Friends, and then care- 
leſly like a Diverſion, rather than with Solemnity, as if it 
was a Buſineſs, or had any thing in it to deſerve a Month's 
Preparation, by ſerious Conference with a Dancing Maſter. 
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Of WIVES. 


AVING now conducted the Virgin to the En- 
trance of another State, we mult ſhift the Scene and 

attend her thither alſo: And here ſhe is launched into a 
wide Sea, that one Relation of a Wife drawing after it 
many others; for as ſhe eſpouſes the Man, ſo ſhe does his 
Obligations alſo ; and wherever he, by Ties of Nature, or 
Alliance, owes a Reverence or Kindneſs, ſhe is no leſs a 
Debtor. Her Marriage is an Adoption into his Family, 
and therefore ſhe is, to every Branch of it, to pay what 
their Stations there do reſpectively require. To define 
which more particularly, would be a Work of more length 
than profit; we ſhall, therefore, confine the preſent Conſi- 
deration to the Relation ſhe ſtands in to her Huſband, 
(and what is uſually concomitant with that) her Children, 
8 0 and 


The whole Dv Ty of a WOMAN. 109 


and her Servants, and ſo ſhall confider her in the three 
Capacities of a Wife, a Mother, and a Miſtreſs. 

In that of a Wife her Duty has ſeveral Reſpects, as it re- 
lates, : Firſt, To his Perſon ; Secondly, To his Reputation; 
Thirdly, To his Fortune. The firſt Debt to his Perſon 
is Love, which we find ſet as the prime Article in the 
Marriage Vow. And, indeed, that is the moſt eſſential 
Requiſite ; without this it is only a Bargain and Com- 
pact, a Tyranny, perhaps, on the Man's Part, and a 
Slavery on the Woman's. It is Love only that cements 
the Hearts, and where that Union is wanting, it 1s but 
a Shadow, a Carcaſs of Marriage. Therefore, as it is ve 
neceſſary to bring ſome Degree of this to this State, 15 
it is no leſs to maintain and improve it in it. This is 
it which facilitates: all other Duties of Marriage; makes 
the Yoke fit ſo lightly, that it rather pleaſes than galls. 
It ſhould, therefore, be the Study of Wives to preſerve 
his Flame, that, like the Veſtal Fire, it may never go 
2ut: And to that End carefully to guard it from all thoſe 
Nod which are naturally apt to extinguiſh it; of which 

ind are all Frowardneſs and little Perverſeneſs of Hu- 
Nour; all ſullen and moroſe Behaviour, which by taking 
of from the Delight and Complacency of Converſation, 
wll, by degrees, wear off the Kindneſs. 1 lla 
But of all we know nothing more dangerous than that 
uthappy Paſſion of Jealouſy, which tho' it is ſaid to be the 
Child of Love, yet, like the Viper, its Birth is the cer- 
tai Deſtruction of the Parent. As, therefore, they muſt 
be 1icely careful to give their Huſbands no Colour, no 
leaftUmbrage. for it; ſo ſhould they be as reſolute to re- 
fiſt al that occurs to themſelves, - be ſo far from that buſy 
Rh Curioſity, 
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Curioſity, that Induſtry to find Cauſes of Suſpicion, that 
even where they preſented themſelves they ſhould avert 
the Conſideration; put the moſt candid Conſtruction up- 
| on any doubtful Action. And, indeed, Charity in this 
Inſtance has not more of the Dove than of the Serpent. 
It is infinitely the wiſeſt Courſe, ' both in relation to her 
preſent Quiet, and her future Innocence. The entertain- 
ing a jealous Fancy, is the admitting the moſt treacher- 
-ons, the moſt diſturbing Inmate in the World; and ſhe 
opens her Breaſt to a Fury that lets it in. Tis certainly 
one of the moſt enchanting Frenzies imaginable, ke 
her always in a moſt reſtleſs importunate Search after that 
which ſhe dreads and abhors to find, and makes her equal- 
ly miſerable when ſhe is injured and when ſhe is not. 
And as ſhe totally loſes her Eaſe, fo tis odds but ſhe wil 
part alſo with ſome Degrees of her Innocence. Jealouſy 5 
commonty attended with a black Train ; it muſters all the 
Forces of our iraſcible Part to abet its Quarrel, Wrath and 
Anger, Malice and Revenge; and by how much the T 
male Impotence to govern thoſe Paſſions is the greater, 
much the more dangerous is it to admit that which will ſo 
ſurely ſet them in an Uproar. For if Fealouſly be, as he 
wile Man, ſays, the Rage of a Man, Prov. vi. 34. we 
may well think it may derfdie Fury, the Madneſs 1 a 
Woman. And, indeed, all Ages have given tragical In- 
ſtances of it, not only in the moſt indecent Fierceneſs and 
Clamour, but in the ſolemn Miſchiefs of actual Reveges. 
Nay, it is to be doubted there have been ſome whoſe Mlice 
has rebounded; who have ruined themſelves in Sjight, 
have been adulterons by way of Retaliation, and taken more 
{candalous Liberties than thoſe they complained of - ugh 
Huſands : 
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Huſbands: And when ſuch enormous Effects as theſe are 
the Iſſues of Jealouſy, it ought to keep a Woman on the 
{ſtricteſt Guard againſt it. 

But, perhaps, it may be ſaid, that ſome are not left to 
their Jealouſy and Conjectures, but have more demonſtra- 
tive Proofs. In this Age it is, indeed, no ſtrange thing 
for Men to publiſh their Sin, and the Offender does ſome- 
times not diſcover but boaſt his Crime. In this Caſe it will, 
it muſt be confeſſed, be ſcarce poſſible to diſbelieve him; 
but even here a Wife has this Advantage, that ſhe is out 
of the Pain of Suſpenſe. She knows the utmoſt, and, 
therefore, is at Leiſure to convert all that Induſtry which 
ſhe would have uſed for the Diſcovery, to fortify herſelf 
againſt a known Calamity ; which fure ſhe may as well 
do in this as in any other; a patient Submiſſion being the one 
Catholicon in all Diſtreſſes, and as the Slighteſt can over- 
whelm us if we add our own Impatience towards our fink- 
ing, ſo the Greateſt cannot if we deny it that Aid. They 
are, therefore, far in the Wrong, who in caſe of this In- 
jury, purſue their Husbands with V irulencies and Reproach- 
es. This is, as Soloman ſays, Prav. xxv. 20. The pouring 
Finegar upon Nitre, applying Corrofives when Balſams are 
moſt needed; whereby they not only increaſe their own 
Smart, but render the Wound incurable. They are not 
Thunders and Earthquakes, but ſoft gentle Rains that cloſe 
the Sciffures of the Ground; and the Breaches of Wedlock 
will never be cemented by Storms and loud Outcries. Ma- 
ny Men have been made worſe but ſcarce any better by it; 
for Guilt covets nothing more than an Opportunity of re- 
cruninatingz/ and where: the Husband can accuſe the Wite's * 


Bitterneſs, 
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Bitterneſs, he thinks he needs no other Apology for his own 
Luſt. 

A wiſe Diflimulation, or very calm Notice, is fure the 
likelieſt Means of reclaiming ; for where Men have not 
wholly put off Humanity, there 1s a native Compaſſion to 
a meek Sufferer. We have naturally ſome Regret to ſee a 
Lamb under the Knife, whereas, the impatient Roaring 
of a Swine diverts our Pity ; ſo that Patience in this Caſe 
is as much the Intereſt, as Duty, of a Wife. 

But there is another Inſtance wherein that Virtue has a 
ſeverer Trial, and that is, when a Wife hes under the 
cauſeleſs Jealouſies of the Husband. This is, ſure, one 
of the greateſt Calamities that can befal a virtuous Wo- 
man, who as ſhe accounts nothing ſo dear as her Loyal 
and Honour, ſo ſhe thinks no Infelicity can equal the aſ- 
perſing of thoſe, eſpecially when it is from him, to whom 
ſhe has been the moſt ſollicitous to approve herſelf. . _. 

That we may the better preſcribe a Cure for this Evil, we 
ſhall enter into an Enquiry into the Springs and Cauſes 
D. +51 Nun IE: 5611 2 | 

JEALOUSY ig that Pain which a Man 71 from the 
Apprehenfion, that he is not equally beloved by the Perſon 
whom he entirely loves. Now, becauſe our inward Paſſions 
and Inclinations. can never make themſelves viſible, it is 
impoſſible for a jealous Man to be thoroughly cured of his 
Suſpicions. His Thoughts hang at beſt in a State of 
Doubtfulneſs and Uncertainty; and are never capable of 
receiving any Satisfaction on the advantageous Side; ſo 
that his Inquiries are moſt ſucceſsful when they diſcover 
nothing: His Pleaſure ariſes from his Diſappointments, 


and 


— 


The whole DUTY of Wo MAN. 113 


and his Life is ſpent in Purſuit of a Secret that deſtroys his 
Happineſs if he chance to find it. | 

An ardent Love is always a ſtrong Ingredient in this Paſ- 
fion ; for the fame Affection which ſtirs up the jealous 
Man's Deſires, and gives the Party beloved ſo beautiful a 
Figure in his Imagination, makes him believe ſhe kindles 
the fame Paſſion in others, and appears as amiable to all 
Beholders: And as Jealouſy thus ariſes from an extraordi- 
nary Love, it is of ſo delicate a Nature, that it ſcorns to 
take up with any thing leſs than an equal Return of Love. 
Not the warmeſt Expreflions of Affection, the ſofteſt and 
moſt tender Hypocriſy, are able to give any Satisfaction, 
where we are not perſuaded that the Aﬀection is real and 
the Satisfaction mutual. For the jealous Man wiſhes him- 
ſelf a kind of Deity to the Perſon he loves: He would be 
the only Pleafure of her Senſes, the Employment of her 
Thoughts; and is angry at every Thing ſhe admires or 
takes Delight in, beſides himſelf. 

The jealous Man's Diſeaſe is of ſo malignant a Nature, 
that it converts all he takes into its own Nouriſhment. A 
cool Behaviour ſets him on the Rack, and is interpreted as 
an Inſtance of Averſion or Indifference ; a fond one raiſes 
his Suſpicions, and looks too much like Diſſimulation and 
Artifice. If the Perſon he loves be cheerful, her Thoughts 
muſt be employed on another; and if ſad, ſhe is certainly 
thinking on himſelf, In ſhort, there is no Word or Geſture 
ſo inſignificant, but it — him new Hints, feed his Suſ- 
picions, and furniſhes him with freſh Matters of Diſcove- 
ry: So that if we conſider the Effects of this Paſſion, one 
would rather think it proceeded from an inveterate Hatred 
than an exceſſive Love; for y_ ly none can meet with 

more 
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more Diſquietude and Uneaſineſs than a ſuſpected Wife, if 
we except the jealous Husband. | 

But the great Unhappineſs of this Paſſion is, that it na- 
turally tends to alienate the Affection which it is ſo ſollici- 
tous to engroſs; and that for theſe two Reaſons, becauſe it 
lays too great a Conſtraint on the Words and Actions of 
the ſuſpected Perſon, and at the fame Time ſhews you have 
no honourable Opinion of her; both of which are ſtrong 
Motives to Averſion. 

Nor is this the worſt Effect of Jealouſy, for it often 
draws after it a more fatal Train of Conſequences, and 
makes the Perſon you ſuſpect guilty of the very Crimes 
you are ſo much afraid of. It is very natural for fuch-who 
are treated ill and upbraided' falſely, to find out an intimate 
Friend that will hear their Complaints, condole their Suffer- 
ings, and endeavour te ſooth and aſſwage their ſecret Re- 
ſentments: Beſides, Jealouſy puts a Woman often in Mind 
of an ill Thing, that ſhe would not otherwiſe, perhaps, 
have thought of, and fills her Imagination with ſuch an 
unlucky Idea, as in Time grows familiar, excites Defire, 
and loſes all the Shame and Horror which might at firſt at- 
tend it. Nor is it a Wonder, if ſhe, who ſuffers wrong- 
fully in a Man's Opinion of her, and has, therefore, no- 
thing to forfeit in his Eſteem, reſolves to. give hum Reaſon 
for his Suſpieiens, and to enjoy the Pleaſure of the Crime 
fince ſhe muſt undergo the Ignominy. Such probably were 
the Conſiderations that directed the wiſe Man in his Ad- 
vice to Husbands; Be not jealous over the Mie of thy Bo- 
fom, and teach her not an cuil Leſſom againſt thyſelf; Eecluſ. 

And here, among other Ferments, which this 'Paffion 
produces, we may uſbally obſerve, that none are greater 


Mourners 
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Mourners than jealous Men, hen the Perſon Who provoked 
their Jealouſy ista ken from them. Then it is that their Love 
breaks out furiouſly and throws off all the Mixtures of 


Suſpicion which choaked and ſmothered it before. Tune 


beautiful Parts of the Character riſe uppermoſt in the jca 
lous Husband's Memory, and upbraid him with the i il 
Uſage of ſo divine a Creature as was once in his Poſſeſſion; 
whilſt all the little Imperfections that were before ſo un- 
eaſy to him, wear off from his Remembrance, and ſhew 
themſelves no more. 

Me may ſee by what has been faid, that Jealouſy takes 
deepeſt Root in Men of amorous Diſpoſitions ; and of theſe 
we find three Kinds who are moſt over-run with it. 

The Firſt, are thoſe who are conſcious to themſelves of 
any Infirwiry whether it be Weakneſs, old Age, Defor- 
mity, Ignorance, or the like. Theſe Men are ſo well ac- 
quainted with the unamiable Part of themſelves, that they 
have not the Confidence to think they are reall y beloved, 
and are ſo diſtruſtful of their own'Merits, that all Fondneſs 
towards them puts them out of Countenance, and looks 
like a Jeſt upon their Perſons. They fy grow ſuſpicious on 
their firſt looking in a Glaſs, and are ſtung with Jealouſy 
at. the Sight of a Wrinkle. A handſome Fellow imme- 
diately alarms them, and every Fg. that looks young or 
gay — their Thoughts upon their Wives. 

A ſecond fort of Men, who are moſt liable to this Paſli- 
on, are thoſe af cunning, wary, and diſtruſtful Te Tompers 
It is a Fault very juſtly found in Hiſtories compoſed by 
Politicians, that they leave nothing to Chance or Humour, 
but are ſtill for deriving every Action from ſome Plot or 


Contrivance, for drawing up 4 perpetual. chews C00 
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and Events, and preſerving a conſtant Correſpondence be- 
tween the Camp and the Council-Table. And thus it hap- 
ns in the Affairs of Love with Men of too refined a 
hought. They put a Conſtruction on a Look, and find 
out a Deſign in a Smile; they give new Senſes and Signifi- 
cations to Words and Actions, and are ever tormenting 
themſelves with Fancies of their own raiſing: They ge- 
nerally act in a Diſguiſe themſelves, and, therefore, miſ- 
take all outward Shews and Appearances for Hypocriſy in 
others; ſo that we believe no Men ſee leſs of the Truth 
and Reality of Things, than theſe great Refiners upon In- 
cidents, who are ſo wonderfully ſubtle and over-wiſe in 
their Conceptions. 
Now what theſe Men fancy they know of Women by 
Reflection, lewd and vicious Men believe they have learn- 
ed by Experience. They have ſeen the poor Husband fo 
miſled by Tricks and Artifices, and in the midſt of his In- 
quiries 1 loſt and bewildered in a crooked Intrigue, that 
they fill ſuſpect an under-plot in every Female Action, 
and eſpecially where they fee any Reſemblance in the Be- 
haviour of two Perſons, are apt to fancy it proceeds from 
the ſame Deſign in both. Theſe Men, fore, bare 
hard upon the ſuſpected Party, purſue her cloſe through all 
her Tutnings and Windings, and ate too well acquainted 
with the Chace, to be flung off by any falſe Steps or 
Doubles: Beſides, their Acquaintance and Comveriation 
has lain wholly among the vicious Part of Womenkind, 
and, therefore, it is no Wonder they cenſure all alike, and 
look the whole Sex as a Species of Impoſtors: But if, 
notwithſtanding their private Experience,” they | can get 
over thefe Prejudices, and entertain a favourable Opinion 
vas of 
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of ſome Women, yet, their own looſe Deſires will ſtir up 
new Suſpicions from another Side, and make them believe 
all Men ſubject to the ſame Inclinations with themſelves. 

Whether theſe. or other Motives are moſt predominant, 
we learn from the modern Hiſtories of America, as well as 
from our own Experience in this Part of the World, that 
Jealouſy is no Northern Paſſion, but rages moſt in thoſe 
Nations that lie neareſt the Influence of the Sun, It is a 
Misfortune for a Woman to be born between the Tro- 
picks, for there lie the hotteſt Regions of Jealouſy, which 
as you come Northward cools all along with the Climate, 
till you ſcarce meet any thing like it in the Polar Circle, 
Our own Nation is very temperately ſituated in this Re- 
ſpe&t; and if we meet with ſome few diſordered, with the 
Violence of this Paſſion, they are not the proper Growth 
of our Country, but are many Degrees nearer the Sun in 
their Conſtitution than in their Climate. 

After this frightful Account of Jealouſy, and the Per- 
ſons who are molt ſubject to it, it will be but fair to ſhew 
by what Means the Paſſion may be beſt allay'd and thoſe 
who are poſſeſſed with it ſet at Eaſe, Other Faults, indeed, 
are not under a Wite's Juriſdiction, and ſhould, if poſſible, 
eſcape her Obſervation ; but Jealouſy calls upon her parti- 
cularly for its Cure, and deſerves all her Art and Applica- 
tion in the Attempt : Beſides, , ſhe has this for her En- 
couragement, that her Endeavours will be always, pleaſ- 
ing, and that ſhe will ſtill find the Affection of her Hus- 
band riſing towards her in Proportion as his Doubts and 
Suſpicions vaniſh; far, as we have ſeen all along, there is 
ſo great a Mixture of Love in Jealouſy.as is well worth the 
ſeparating. RN EY | 

The 
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The firſt Rule we ſhall propofe to be obſerved is, that you 
never ſeem to diſlike in another hat the jealous Man is 
himſelf guilty of, or to admire any thing in which he him- 
ſelf does not excel. A 5ealous Man is very quick in his 
Applications, he knows Boer to find a double Edge in an 
Invective, and to draw a Satyr on himſelf out of a Pane 
ric on another. He does not trouble himſelf to — 
the Perſon, but to direct the Character; and is ſecretly 
pleaſed or confounded as he finds more or leſs of himſelf in 
it. The Commendation of any Thing in another, ſtirs up 
Jealouſy, as it ſhews you have a Value for others, beſides 
himſelf; but the Commendation of that which he himſelf 
wants, inflames him more, as it ſhews, that in ſome Re- 
oem Ke you prefer others before him. Jealouſy i is admirably 

eſcribed, in rthis View, by Horuce, in dis Ode to Lydia. 


When Telephus his youthful ee 
His roh Neck and e Arms, 
With endleſs Rapture you recite, 
=_ in that plea ame delight 
Heart inflam ay by jealous Heats, 
6 ae 5 + Reſentments beats ; 
F Gree A Cheek the Colour flies, 
And all Man within me dies: 
By Turns my hidden Grief appears 
In rijing Sighs and fallen Tears, 
That — 700 _ he warm Defires, 
The ſilent, f. , Fires, 
Which on my rhe Vi i s prey, 
Ani-melt my very Soul away. 
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The jealous Man is not, indeed, angry if you diſlike an- 


other, — if you find thoſe F aults which are to be found 
in his own Character, you diſcover not only your Diſlike 


of another, but of himſelf, In ſhort; he is ſo deſirous of | 


engroſſing all your Love, that he is grieved, at the want of 
any Charm, which he believes has Power to raiſe it; and if 
he finds, by your Cenſures on others, that he is not fo 

agrecable in your Opinion as he might be, he naturally 
—— you could love him better if he had other Qua- 
lifications, and that by Conſequence your Affection does 
not riſe: ſo. high as he thinks it ought. If, therefore, his 
Temper: be grave or ſullen, you muſt not be too much 
pla ſed with a Jeſt, or tranſported. with any thing that is 

gay and diverting. If his Beauty be none of the beſt, 


you. muſt be a profeſſed Admirer of Prudence, or any ather | 
Walen he is Maſter 0h, or at leaſt vain enough to think 


he is. 


In the next Place, you mult be ſure. tobe free and open 
in your Con verſation with him, and to, let in Light upon 


your Actions, to unravel all your Deſigns, and diſcover 
every Secret however trifling or indifferent. A jealous Hus- 
band has a particular Averſion to Winks and Whiſpers, and 
if he docs not. ſee to the Bottom of every thing, will be 
ſure to go beyond it in his Fears and Suſpicions. He will 
always expect to be — chief Confident, and where he 
nds himmſc lf kept out of a Secret, will believe there is 
mare in it than there ſhould be: And here it is of great 
Concern, chat you; preſerve the Character of your Sincerity 
uniform and of ar piece for if he, once finds, a, falſe Glols 
put upop a inge Action, be quickly ſuſpects all the 50 

bis working Imagination: immediately takes, a falſe H Lint, 


and 


— — — — —— — — 


os The whole DuTyY of WOMAN. 


and runs off with it into ſeveral remote Conſequences, till 
he has proved very ingenious in working out his own Mi- 
ſery. oh 

if both theſe Methods fail, the beſt way will be to let 
him ſee you are much caſt down and afflicted for the ill 
Opinion he entertains of you, and the Diſquietudes he him- 
ſelf ſuffers for your Sake. There are many who take a kind 
of barbarous Pleaſure in the Jealouſy of thoſe who love 
them, that inſult over an aching Heart, and triumph in 
their Charms which are able to excite ſo much — 7 
But theſe often carry the Humour ſo far, till their affected 
Coldneſs and Indifference quite kills all the Fondneſs of a 
Lover, and are then ſure to meet in their Turn with all the 
Contempt and Scorn that is due to ſo inſolent a Behaviour. 
On the contrary, it is very probable a melancholy, dejected 
Carriage, the uſual Effects of injured Innocence, may ſoft- 
en the jealous Husband into Pity, make him ſenſible of the 
Wrong he does you, and work out of his Mind all thoſe 
Fears and Sufpicions that make both Man and Wife unhap- 
2 At leaſt it will have this good Effect, that he will 

cep his Jealouſy to himſelf, and __ in private, either 
becauſe he is ſenfible it is a Weakneſs, and will, therefore, 
hide it from your Knowledge, or becauſe he will be apt to 
fear ſome ill Effect it may produce, in cooling your Love 
towards him, or diverting it to another. 

There is ſtill another Secret that can never fail, if you 
can once get it believed, and which is often practiced by 
Women of great Cunning than Virtue : This is to change 
Sides for a while with the jealous Man, and'to turn his 
own Paſſion upon himſelf; to take ſome Occafion of grow- 
ing jealous of him, and to follow the Example he * 
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hath ſet you. This counterfeited Jealouſy will bring him 
a great deal of Pleaſure, if he thinks it real ; for he knows, 
experimentally, how much Love goes along with this Paſſi- 
on, and will, beſides, feel ſomething like the Satisfaction of 
a Revenge, in ſeeing you undergo all his own Tortures. 
But this, indeed, is an Artifice ſo difficult, and at the ſame 
Time fo difingenuous, that it ought never to be put in 
Practice but by ſuch as have Skill enough to cover the De- 
ceit, and Innocence to render it excuſable. 

The late Marquiſs of Hallifax, in his curious Treatiſe, 
called, Advice to a Daughter, has made no mention how 
a Wife is to behave herſelf to the jealous Husband, but 
= given prudent Inſtructions with regard to other Sort of 

n. 

Women, faith that noble Writer, are to conſider they 
live in a Time that hath rendered ſome kind of Frailties ſo 
habitual, that they lay claim to large Grains of Allowance. 
The World in this is ſomewhat unequal, and the maſculine 
Sex ſeems to play the Tyrant in diſtinguiſhing partially for 
themſelves, by making that in the utmoſt Degree criminal 
in the Woman, which in a Man paſſes under a much 
gentler Cenſure. The Root and the Excuſe of this In- 
juſtice, is the Preſervation of Families from any Mixture 
which may bring a Blemiſh to them : And whilſt the Point 
of Honour continues to be ſo placed, it ſeems unavoidable 
to give the Female Sex the greater Share of the Penalty : 
But if in this it lies under any Diſadvantage, it is more than 
recompens d, by having the Honour of Families in their 
Keeping. The Conſideration ſo great a Truſt muſt give 
the Woman, makes full Amends; and this Power the 
World has lodged in them, can hardly fail to reſtrain the 

N96 . Severity 
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Severity of an ill Husband, and to improve the K indneſs 
and Eſteem of a good one. This being ſo, they ſhould 
remember, that next to the Danger of committing the 
Fault themſelves, the greateſt is that of ſeeing it in their 
Husbands. They ſhould not ſeem to look or hear that 
Way: If he is a Man of Senſe, he will reclaim himſelf; 
the Folly of it, is of itſelf ſufficient to cure him: If he is 
not ſo, he will be provoked, but not reformed. To ex- 
poſtulate in theſe Caſes, looks like declaring War, and pre- 
paring Repriſals; which to a thinking Husband would be 
a dangerous Reflection: Beſides, it is ſo coarſe a Reaſon, 
which will be aſſign'd for a Lady's too great Warmth up- 
on ſuch an Occaſion, that Modeſty, no leſsthan Prudence, 
ought to reſtrain her: Since ſuch an indecent Complaint 
makes a Wife much more ridiculous, than the Injury that 
provoked her to it: But it is yet worſe, and more unskil- 
ful, to blaze it in the World, expecting it ſhould riſe up in 
Arms to take her Part: Whereas, ſhe will find, it can have 
no other Effect, than that ſhe will be ſerved up in all Com- 
panies, as the reigning Jeſt at that Time, and will con- 
tinue to be the common Entertainment, till ſhe is reſcued 
by ſome newer Folly that comes upon the Stage, and drives 
her away from it. The Impertinence of ſuch Methods is 
ſo plain, that it does not deſerve the Pains of being laid 
open. In Caſes of this Kind, the Fair Sex ſhould be af- 
ſured, that Diſcretion and Silence will be the moſt pre- 
vailing Reproof. An affected Ignorance, which is ſeldom 
a Virtue, is a great one here: And when a Husband ſees 
how unwilling a Woman is to be uneaſy,” there is no ſtrong- 
er Argument to perſuade him” not to be unjuſt to her: 
Beſides, it will naturally make him more yielding in other 
3 | Things : 
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Things: And whether it be to cover or redeem his Offence, 
ſhe will have the good Effects of it while it laſts, and all 
that while have the moſt reaſonable Ground that can be 
of preſuming ſuch a Behaviour will at laſt entirely convert 
him. There is nothing ſo glorious to a Wife, as a Victory 
ſo gained: A Man ſo reclaimed is for ever after ſubjected 
to her Virtue ; and her bearing for a Time is more than 
rewarded by a. Triumph that will continue as long as her 
Life. 

| 4+ 
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Of a WIF E's BEexaviouk 7% a DRUNKAKD. 


2 E next Thing we will ſuppoſe, is, that the Hus- 

band loves Wine more than is convenient. It will 
be granted, that though there are Vices of a deeper Dye, 
there are none that have a greater Deformity than this, 
when it is not reſtrained: But with all this, the ſame Cu- 
ſtom, which is the more to be lamented for its being ſo 
general, ſhould make it leſs uneaſy to every one in parti- 
cular, who is to ſuffer by the Effects of it; ſo that in the 
firſt Place, it will be no new thing for a Woman to have a 
Drunkard for her Huſband; and there is, by too frequent 
Examples, Evidence enough that ſuch a thing — 

pen, and yet a Wife may live too without being 3 
Self-Love dictates aggravating Words to every thing we feel; 
Ruin and Miſery are the Terms we apply to whatſoever we 
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do not like, forgetting the Mixture allotted to us by the 
Condition of human Life, by which it is not intended 
we ſhould be quite exempt from Trouble. It is fair, if we 
can eſcape ſuch a Degree of it as would oppreſs us, and 
enjoy ſo much of the pleaſant Part as may leſſen the ill Taſte 
of fach Things as are unwelcome to us. Every thing has 
two Sides, and for our own Eaſe we ought to direct our 
Thoughts to that which may be leaſt liable to Exception. 
To fall upon the worſt Side of a Drunkard, gives ſo un- 
pleaſant a Proſpect, that it is not poſſible to dwell upon it. 
Let us paſs then to the more favourable Part, as far as a 
Wife is concerned in it. 

If the Irregularities of the Expreſſion could, in Strictneſs, 


be juſtified, we might ſay, That a Wife is to thank God 


her Husband has Faults. Mark the ſeeming Paradox, 
for your own Inſtruction, it being intended no farther. A 
Husband without Faults is a dangerous Obſerver; he hath 
an Eye ſo piercing, and ſees every thing ſo plain, that it is 


expoſed to his fall Cenſure. And tho a Woman's Virtue 


may difappoint the ſharpeſt Enquiries, yet few can bear to 
have all they fay or do repreſented in the clear Glaſs of an 
Underftanding without Faults. Nothing ſoftens the Ar- 
rogance of our Nature, like a Mixture of ſome Frailties. 
It is by them we are beſt told, that we muſt not ſtrike tao 
hard upon others, becauſe we ourſelves do. fo often deſerve 
Blows: They pull our Rage by the Sleeve, and whiſper 
Gentleneſs to us in our Cenſure, even when they are right- 
ly applied. The Faults and Paſſions of Husbands bring 
them down to their Wives, and make them content to 
live upon leſs unequal Terms, than faultleſs Men would be 
willing to ſtoop to; fo haughty is Mankind till humbled 
by 
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by common Weakneſs and Defects, which in our corrupt 
State contribute more towards reconciling us to one another, 
than all the Precepts of the Philoſophers and Divines: 80 
that where the Errors of our Nature make Amends for 
the Diſadvantages of the Women's, it is more their Part 
to make Uſe of the Benefit, than to quarrel at the Fault. 
Thus in Caſe a Drunken Husband falls to a Woman's 
Lot, if ſhe will be wiſe and patient, his Wine ſhall be 
of her Side; it will throw a Veil over her Miſtakes, and 
will ſet out and improve every thing ſhe does, that he is 
E with. Others will like him lefs, and by that Means 
e may, perhaps, like his Wife the more. When after 
having dined too well, he is received at home without a 
Storm, or ſo much as a reproachful Look, the Wine will 
naturally work out all in Kindneſs, which a Wife muſt 
encourage, let it be wrapped up in never ſo much Imperti- 
nence. On the other Side, it would boil up into Rage, 
if the miſtaken Wite ſhould treat him roughly, like a cer- 
tain Thing called, a kind Shrew, than which the World, 
with all its Plenty, cannot ſhew a. more ſenſeleſs, ill-bred, 
forbidding Creature. A Woman ſhould conſider, that 
where the Man will give ſuch frequent Intermiſſions of 
the Uſe. of his Reaſon, the Wife ng gets a Right 
governing in the Vacancy, and that raiſes her Character 
and Credit in che Family, to a higher Pitch, than, per- 
haps, could be done under a ſober Husband, who never 
puts himſelf into an Incapacity of holding the Reins. If 
theſe are not entire Conſolations, at leaſt they are Reme- 
dies to ſome Degree. They cannot make Drunkenneſs a 
Virtue, nor a Husband 755 to it a Felicity; but Ladies 
will do themſelves no ill Office in the endeavouring, - b 
| theſe 
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theſe Means, to make the beſt of ſuch a Lot, and by the 
help of a wiſe Obſeryation, to make that very ſupportable 
which would otherwiſe be a Load that would oppreſs them. 
The next Caſe is, the Misfortune of a Cholerick or ill- 
hamour'd Husband. To this may be faid, That paſſionate 
Men generally make Amends at the Foot of the Account. 
Such a Man, if he is angry one Day without any Cauſe, 
will the next Day be as kind without any Reaſon : So that 
by marking how the Wheels of ſuch a Man's Head are 
uſed to move, a Woman may eaſily bring over all his Paſ- 
fions to her Party. Inſtead of being ſtruck down by his 
Thunder, ſhe may direct it where and upon whom ſhe 
ſhall think it beſt applied. Thus are the firongeſt Poiſons 
turn d to the beſt Remedies; but then there muſt be Art in 
it, and a skilful Hand, elſe the leaſt bungling makes it 
mortal. There is a great deal of nice Care requiſite to 
deal with a Man of this Complexion. Choler proceeds 
from Pride, and makes a Man fo partial to himſelf, that 
he ſwells againſt Contradiction, and thinks he is leſſened 
if he is oppoſed. Women, in this Caſe, muſt take heed 
of increaſing the Storm, by an unwary Word, or kindling 
the Fire whilſt the Wind is in a Corner which may blow 
it in their Faces: They are dexterouſly to yield every thing 
till he begins to cool, and then by ſlow Degrees they may 
riſe, and gain upon the Man: Gentlenefs, welEtimed, 
will, like a Charm, diſpel his Anger ill placed; a kind 
Smile will reclaim, when a ſhrill pettiſh Anſwer would 
provoke him ; rather than fail, upon ſuch Occaſions, when 
other Remedies are too weak, a little Flattery may be ad- 
mitted, which by being neceſſary, will ceaſe to be crimi- 
If 
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If ill Humours and Sullenneſs, and not open and ſudden 
Heat, is his Diſeaſe, there is a Way of treating that too, fo 
as to make ita Grievance to be endured. In order to it, a 
Woman, in the firſt Place, ought to know, that naturally 
good Senſe has a Mixture of Surly in it : Arid there being 
ſo much Folly in the World, and for the moſt Part ſo 
triumphant, it gives frequent "Temptations to raiſe the 
Spleen: of Men who think right. Therefore, that which 
may be generally called, ill Humour, is not always a Fault; 
it becomes one, when either it is wrong applied, or that 
it is continued too long, when it is not fo: For this Reaſon, 
a Wife muſt not too haſtily fix an ill Name upon that 
which may, perhaps, not deſerve it; and though the Caſe 
ſhould be, that the Husband might, too fourly reſent any 
thing he diſliked, it may ſo happen, that more Blame ſhall 
belong to her Miſtake, than to his il-Humour. If a Hus- 
band behaves himſelf ſometimes with an Indifference that 
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as might take away the Excuſe of it, it concerns a Wife to 
have. an Eye prepared to diſcern the firft Appearances of 
cloudy Weather, and to watch when the Fit goes off, which 
. ſeldom laſts long if it is let alone: But whilſt the Mind is 
fore every thing galls it ; and that makes it neceſſary to let the 
Black-Humour cin to ſpend itſelf before ſhe comes in, 
and ventures to undertake it. Gf 

If in the Lottery of the World a Woman ſhould draw 
a Covetous Husband, it muſt be confeſs d ſhe has no great 
Reaſon to be proud of her good Luck ; yet even ſach a one 
may be endured too, though there are few Paſſions more 
unttractable than that of Avarice. She muſt firſt take Care 
that her Definition of Avarice may not be a Miſtake: She 
is to examine every Circumftance of her Husband's For- 
tune, and weigh the Reaſon of every Thing ſhe expects 
from him, before ſhe has Right to pronounce the Sentence. 
The Complaint is now ſo general againſt all Huſbands, that 
it gives great 1 IT of its being often ill- grounded; it is 
impoſlible they ſhould all deſerve that Cenfure, and, there- 
fore, it is certain that it is many Times miſapplied. He 
that fpares in every thing is an inexcuſable Niggard: He 
that ſpares in nothing is an inexcuſable Madman. The 
Meaning is, to ſpare in what is leaſt neceſſary, to lay out 
more liberally in what is more required in our Cir- 
cumſtances. Yet, this will not always ſatisfy. There are 
Wives who are impatient of the Rules of Oeconomy, and 
are apt to call their Husband's Kindneſs into queſtion, if 
any other Meaſure is to their Expence than that of 
their own Fancy, A Woman ſhould be ſure to avoid this 
dangerous Error, fach a Partiality to herſelf, which is fo 
offenfive to an underſtanding Man, that he 
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bear a Wife's giving herſelf ſuch an injurious Preference to 
all the Family, and whatever belongs to it. 
But to admit the worſt, and that the Huſband is really 
a cloſe handed Wretch, ſhe muſt in this, as in other Caſes, 
endeavour to make it leſs affliting to her; and, firſt, ſhe 
muſt obſerve ſeaſonable Hours of ſpeaking, when ſhe offers 
any thing in Oppoſition to this reigning Humour ; a third 
Hand and a wiſe Friend, may often prevail more than ſhe 
will be allowed to do in her own Cauſe. Sometimes ſhe is 
dextrouſly to go along with him in Things where ſhe ſecs 
that the niggardly Part of his Mind is moſt predominant, 
by which ſhe will have the better Opportunity of perſuade- 
ing him in Things where he may be more indifferent. Our 
Paſſions are very unequal, and are apt to be raiſed or leſſen- 
ed, according as they work upon different Objects; they 
are not to be ſtopped or reſtrained in thoſe things where 
the Mind is more particularly engaged. In other Matters 
they are more tractable, and will ſometimes reaſon a Hear- 
ing, and admit a fair Diſpute. More than that, there are 
few Men, even in this Inſtance of Avarice, ſo entirely 
abandoned to it, that at ſome Hours, and upon ſome Oc- 
caſions, will not forget their Natures, and for that Time 
turn Prodigal. The fame Man who will grudge himſelf 
what is neceſſary, let his Pride be raiſed and he ſhall be 
ofuſe; at another Time his Anger ſhall have the ſame 
Effect a Fit of Vanity, Ambition, and ſometimes Kind- 
neſs, ſhall open and enlarge his narrow Mind; a Doſe of 
Wine will work upon this tough Humour, and for the 
Time diſſolve it. The Wife's Buſineſs muſt be, if this 
Caſe happens, to watch theſe critical Moments, and not let 
one of flip, without _— her Advantage of it: 
And 
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And a Wife may be faid to want Skill, if by theſe Means 
the is not able to ſecure herſelf, in a good Meaſure, againſt 
the Inconveniences this ſcurv: Quality in her Huſband 
might bring upon her, except bs ſhould be ſuch an incura- 
ble Monſter, as it is to hope there are not many of. 

The laſt Suppoſition, is of a Woman's meeting with a 
Huſband, weak and incompetent to make uſe of the Pri- 
vileges that belong to him. It will be yielded, that ſuch a 
one leaves room for a great many Objections: But God 
Almighty ſeldom ſends a Grievance without a Remedy, or 
at leaſt, Auch a Mitig tion as takes away a great Part of the 
Sting and Smart of it. To make ſuch a Misfortune leſs 
heavy, a Wife is to bring firſt to her Obſervation, that ſhe 
very often makes a better Figure, for her Huſband's make- 
ing no great one: And there ſeems to be little Reaſon, why 
the ſame Lady that chooſes a Waiting Woman with worſe 
Looks, may not be content with a Huſband with leſs Wit; 
the Argument being equal from the Advantage of the Com- 
pariſon. If {the may be more aſhamed in ſome Caſes, of 
ſuch a Huſband, ſhe will be leſs afraid than, perhaps, ſhe 
would be of a wiſe one. His unſeaſonable Weakneſs may, 
no doubt, ſometimes grieve her; but then ſet againſt this, 
that it gives her the Dominion, if ſhe will make the right 
Uſe of / it: It is next to his being dead, in which Caſe t 
Wife has a Right to adminiſter, therefore; if ſhe has ſuch 
an Adeot, ſhe: ſhould be ſure, that none, ex herſelf, 

may bave the Benefit of the Forfeiture : Such a Fool is a 
dangerous Beaſt, if others have the keeping of him ; and 
ſhe muſt be very undexterous, if when her Huſband ſhall 
o_ to be an Ass, ſhe does not take care he may be her 

. en £0. ny about it; and above all "ous 
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take Heed of diſtinguiſhing in Publick what kind of Hus- 
band he is: Her inward Thoughts muſt not hinder the 
outward Payment of the Conſideration that is due to him: 
Her ſlighting him in Company, beſides that it would, to a 
diſcerning By-Stander, give too great Encouragement for 
the making nearer Applications to herſelf, is in itſelf ſuch 
an indecent Way of aſſuming, that it may provoke the 
tame Creature to break looſe, and ſhew his Dominion for 
his Credit, which he was content to forget for Eaſe. In 
ſhort, the ſureſt and moſt approved Method will be, to do 
like a wiſe Miniſter to an eaſy Prince, firſt give him the 
Orders which are afterwards to be received from him. 

With all this, that which ſhe is to pray for, is a wiſe 
Husband ; one that by knowing how to be a Maſter, for 
that very Reaſon will not let her feel the Weight of it; 
one whoſe Authority is fo ſoftened by his Kindneſs, that 
it gives her Eaſe without abridging her Liberty ; one that 
will return ſo much Tenderneſs for her juſt Eſteem of him, 
that ſhe will never want Power, tho' ſhe will ſeldom care 
to uſe it. Such a Husband is as much above all the other 
Kinds of them, as a rational Subjection to a Prince, great 
in himſelf, is to be preferred before the Diſquiet and Un- 
eaſineſs of unlimited Liberty. 

A little muſt be added to this Head, concerning a Wife's 
Behaviour to her Husband's Friends, which requires the 
moſt refined Part of her Underſtanding to acquit herſelf 
well of it. She is to ſtudy how to live with them, with 
more Care than how to apply to any other Part of Life; 
eſpecially at firſt, that ſhe may not ſtumble at the firſt ſet- 
ing out. The Family into which ſhe is grafted will ge- 
nerally be apt to expect, that like a Stranger in a Foreign 

R 2 Country, 
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Country, ſhe ſhould conform to their Methods, and not 
bring in a new Model by her own Authority. The Friends, 
in ſuch a Caſe, are tempted to riſe up in Arms as againſt an 
unlawful Invaſion; ſo that ſhe is with the utmoſt Caution 
to avoid the leaſt Appearances of any thing of this kind, 
And that ſhe may, with leſs Difficulty, afterwards give her 
Directions, ſhe muſt be ſure, at firſt, to receive them from 
her Husband's Friends. Let her gain them to her by early 
applying to them, and they will be fo fatisfy'd, that as no- 
thing is more thankful than Pride, when it is complied 
with, they will ſtrive which of them ſhall moſt recom- 
mend her: And when they have helped her to take root 
in her Husband's good Opinion, ſhe will have leſs Depen- 
dance upon theirs, tho' ſhe ought not to neglect any reaſon- 
able Means of preſerving it. She is to conſider, that a 
Man governed by his Friends, is very eaſily inflamed by 
them ; and that one who is not ſo, will, yet, for his. own 
Sake, expect to have them conſidered, It is eaſily improv- 
cd to a Point of Honour in a Husband, not to have his 
Relations neglected ; and nothing is more dangerous, than 
to raiſe an Objection, which is grounded upon Pride: It is 
the moſt ſtubborn and laſting Paſſion we are fubje to, 
and where it is the firſt Cauſe of the War, it is very hard 
to make a ſecure Peace. A Wite's Caution in this is of 

the laſt Importance to her. | 
And that ſhe may the better ſucceed in it, ſhe ſhould 
carry a ſtrict Eye upon the Impertinence of her Servants ; 
and take heed that their ill Humour may not engage her 
to take Exceptions, and their too much N in ſmall 
Matters, raiſe Conſequences which may bring her under 
great Diſadvantages. She ſhould remember that in he 
aſe 
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Caſe of a Royal Bride, thoſe about her are generally fo tar 
ſuſpected to bring in a Foreign Intereſt, that in moſt Coun- 
tries they are inſenſibly reduced to a very ſmall Number, 
and thoſe of ſo low a Figure, that it does not admit the 
being jealous of them. In little and in the Proportion, 
this may be the Caſe of every new-married Woman, and, 
therefore, it may be more adviſeable for her, to gain the 
Servants ſhe finds in a Family, than to tie herſelf too fait 
to thoſe ſhe carries into it. 

Woman is not to over-look theſe ſmall Reflexions, 
becauſe they may appear low and inconſiderable; for it 
may be ſaid, that as the greateſt Streams are made up of 
the ſmall Drops at the Head of the Springs from whence 
they are derived; ſo the greater Circumſtances of her Life 
will be in ſome degree directed by theſe ſeeming Trifles; 
which having the Advantage of being the firſt Acts of it, 
have a greater Effect than ſingly in their own Nature the 
could pretend to. | 
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CAT. XIII. 


Of the Houst, FAMILY and CHILDREN. 


Woman is to lay this before her, that there are 
Degrees of Care to recommend her to the World 

in the ſeveral Parts of her Life. In many things, tho' the 
doing them well may raiſe her Credit and Eſteem, yet, the 
Omiſſion of them would draw no immediate Reproach up- b 
on , 
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on her: In others, where her Duty is more particularly ap- 
plied, the Neglect of them is amongſt thoſe Faults which 
are not forgiven, and will bring her under a Cenſure, which 
will be much a heavier thing than the Trouble ſhe would 
avoid, Of this Kind, is the Government of her Houſe, 
Family, and Children ; which fince it is the Province allot- 
ted to the Female Sex, and that the diſcharging it well, 
will, for that Reaſon, be expected from the Woman; if 
ſhe either deſert it out of Lazineſs, or manage it ill for 
want of Skill, inſtead of a Help ſhe will be an Incum- 
brance to the Family where ſhe is placed. 

No Reſpe& is laſting but that which is produced by 
our being in ſome Degree uſeful to thoſe that pay it. 
Where that fails, the Homage and the Reverence go along 
with it, and fly to others where ſomething may be expe&ed 
in exchange for them : And upon this Principle the Re- 
ſpects even of the Children and the Servants will not ſtay 
with one that does not think them worth their Care; and 
the old Houſe-Keeper ſhall make a better Figure in the 
Family, than the Lady with all her fine Cloaths, if ſhe 
wilfully relinquiſhes her Title to the Government. There- 
fore, let her take Heed of carrying her good Breeding to 
ſuch a Height, as to be good for nothing, and to be proud 
of it. Some think it has a greater Air to be above trouble- 
ing their Thoughts with ſuch ordinary things as their Houſe 
and Family; others dare not admit Cares for fear they ſhould 
haſten Wrinkles; miſtaken Pride makes ſome think they 
muſt keep themſelves up, and not deſcend to theſe Duties 
which do not ſeem enough refined for great Ladies to be 
employ'd in; forgetting all this while, that it is more _ 
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the greateſt Princes can do, at once to preſerve Reſpect, 
and to neglect their Buſineſs. No Age ever erected Altars to 
inſignificant Gods: They had all ſome Quality applied to 
them to draw worſhip from Mankind; this makes it the 
more unreaſonable for a Lady to expect to be conſidered, 
and at the ſame Time reſolve not to deſerve it. Good 
Looks alone will not do, they are not ſuch a laſting Te- 
nure as to be relied upon; and if they ſhould ſtay longer 
than they uſually do, it will by no Means be ſafe to depend 
upon them: For when Time has abated the Violence of 
the firſt liking, and that the Napp is a little worn off, tho 
ſtill a good Degree of Kindneſs may remain, Men re- 
cover their Sight which before might be dazzled, and al- 
low themſelves to object as well as to admire. 

In ſuch a Caſe, when a Huſband fees an empty airy thing 
fail up and down the Houſe to no kind of Purpoſe, and 
look as if ſhe came thither only to make a Viſit; When 
he finds that after her Emptineſs has been extreme bu- 
fy about ſome very ſenſeleſs Thing; ſhe eats her Break- 
faſt half an Hour before Dinner, to be at greater L 
to afflict the Company with her Diſcourſe; then calls for 
her Coach, that ſhe may trouble her Acquaintance, who 
are already cloy'd' with her; and having ſome proper Dia- 
logues ready to diſplay her fooliſn Eloquence at the Top 
of the Stairs, ſhe ſets qut like a Ship out of the Harbour, 
laden with Trifles, and comes back with them: At her Re- 
turn ſhe zepeats to her faithful Waiting-Woman, the Tri- 
umphs of that Day's Impertinence; then wrapped up in 
Flattery and clean Linnen, goes to Bed ſo ſatisfy' d, that it 
throws her into pleaſant Dreams of her -own Felicity. 
Such a one is ſeldem ſerious but with her Taylor; her 
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Children and Family may now and then have a Random 
Thought, but ſhe never takes Aim but at ſomething very 
impertinent. When a Husband, whoſe Province is with- 
out Doors, and to whom the Oeconomy of the Houſe 
would be in ſome Degree indecent, finds no Order nor 
Quiet in his Family, meets with Complaints of all kinds 
ſpringing from this Root, the miſtaken Lady, who thinks 
to make Amends for all this by having a well-choſen Petti- 
coat, will at laſt be convinced of her Error, and, with 
Grief, be forced to undergo the Penalties that belong to 
thoſe who are willtully inſignificant. When this ſcurvy 
Hour comes upon her, ſhe firſt grows angry; then when 
the Time of it is paſt, would, perhaps, grow wiſer, not 
remembring that we can no more have Wiſdom than 
Grace, whenever we think fit to call for it. There are 
Times and Periods fixed for both; and when they are too 
long neglected, the Puniſhment is, that they are irrecover- 
able, and nothing remaining but an uſeleſs Griet for the 
Folly of having thrown them out of our Power. A Wo- 
man ought to think what a mean Figure ſhe makes, when 
ſhe is ſo degraded by her own Fault ; whereas there is no- 
thing in thoſe Duties which are expected from her, that 
can be a leſſening to her, except her want of Conduct 
makes it ſo. She may love her Children without living in 
the Nurſery, and may have a competent and diſcreet Care 
of them, without letcing it break out upon the Company, 
or expoſing herſelf by — her Diſcourſe that way, 
which is a kind of laying Children to the Pariſh, and it 
can hardly be done any where, that thoſe who hear it will 
be ſo forgiving, as not to think they are overcharged with 
them. A Woman's Tenderneſs to her Children, is 1 
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the leaſt deceitful Evidences of her Virtue ; but yet the 
Way of expreſſing it, muſt be ſubject to the Rules of good 
Breeding: And though a Woman of Quality ought not to 
be leſs Lind to them, than Mothers of the meaneſt Rank 
are to theirs, yet ſhe may diſtinguiſh herſelf in the Man- 
ner, and avoid the coarſe Methods which in Women of a 
lower Size might be more excuſable. She muſt begin early 
to make them love her, that they may obey her. This 
Mixture is no where more neceſſary than in Children, and 
a Mother is not to expect Returns of Kindneſs from them, 
without Grains of Allowance ; and yet, it is not ſo much a 
Defect in their Good Nature, as a ſhortneſs of Thought in 
them. Their firſt Inſufficiency makes them lean ſo entire- 
ly upon their Parents for what is neceſſary, that the Habit 
of it makes them continue the ſame Expectations for what 
is unreaſonable ; and as often as they are deny'd, fo often 
they think they are injured: And whilſt their Reaſon's 
yet in the Cradle, their Anger Jooks no farther than the 
Thing they long for and cannot have; and to be diſpleaſed 
for their own Good, is a Maxim they are very flow to un- 
derſtand: So that it may be concluded, the firſt Thoughts 
of Children will have no ſmall Mixture of Mutiny ; which 
being ſo natural, a Parent ſhould not be angry unleſs ſhe 
em increaſe it. She ſhould deny them as ſeldom as ſhe 
can, and when there is no avoiding it, ſhe muſt do it 
gently, ſhe muſt flatter away their ill-Humour, and take 
the next Opportunity of pleaſing them in ſome other 
thing, before they either or look for it: This will 
ſtrengthen her Authority, by making it ſoft to them, and 
confirm their Obedience, by making it their Intereſt. A 
Woman ought to have as ſtrict a Guard upon herſelf a- 
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mongſt her Children as if ſhe was amongſt her Enemies. 
They are apt to make wrong Inferences, to take En- 
couragement from half Words, and miſapply what the may 
ſay or do, ſo as either to leſſen their Day, or to extend 
their Liberty farther than is convenient. She ſhould Keep 
them more in Awe of her Kindneſs than of her Power : 
And above all, take Heed of ſupporting a favourite Child 
in its Impertinence, which will give Right to the reſt of 
claiming the ſame Privilege. If ſhe has a divided Number, 
let her leave the Boys to the Father's more peculiar Care, 
that ſhe may, with greater Juſtice, pretend to a more im- 
mediate Juriſdiction over thoſe of her own Sex. She is to 
live ſo with them that they may never chooſe to avoid her, 
except when they have offended, and then let them tremble, 
that they may diſtinguiſh : But their Penance muft not con- 
tinue ſo long as to grow too ſour upon their Stomachs, that 
it may not harden inſtead of correcting them: The kind 
and ſevere Part muſt have their ſeveral Turns ſeaſonably 
applied ; but your Indulgence is to have the broader Mix- 
ture, that Love, rather than Fear, may be the Root of 
their Obedience. | ED | w_- 

_._ Servants are in the next Place to be conſidered; and a 
Woman muſt remember not to fall into the Miſtake of 
thinking, that becauſe they receive Wages, | and are ſo 
much inferior to her, therefore, they are below her Care to 
know how to manage them. It would be as good Reaſon 
for a Maſter Workman to deſpiſe the Wheels of his En- 
gines, becauſe. they are made of Wood. Theſe are the 
Wheels of a Family; and let her Directions be never ſo 
faultle, yet if theſe Engines ſtop or move wrong, the 
whole Order of her Houſe is either at a Stand, or do- 
poſed 2 


The whole Du TY of a WOMAN. 139 


poſed : Beſides, the Inequality which is between her 
and them, muſt not make her forget, that Nature makes 
no ſuch Diſtinction, but that Servants may be looked upon 
as humble Friends, and that Returns of Kindneſs and 
good Uſage, are as much due to ſuch of them as deſerve it, as 
their Service is due to us when we require it. A fooliſh 
Haughtineſs in the Style of ſpeaking, or in the Manner of 
commanding them, is in itſelf very indecent ; beſides that 
it begetteth an Averſion in them, of which the leaſt ill 
Effect to be expected is, that they will be flow and careleſs 
in all that is enjoined them: And ſhe will find it true by 
her Experience, that ſhe will be ſo much the more obey'd 
as ſhe is leſs imperious. She ſhould not be too haſty in give- 
ing her Orders, nor too angry when they are not altoge- 
ther obſerved, much leſs is ſhe to be loud, and too much 
diſturbed: An Evenneſs in diſtinguiſhing when they do 
well or ill, is that which will make her Family move by a 
Rule, and without Noiſe, and will the better ſet out her 
Skill in conducting it with Eaſe and Silence, that it may 
be like a well-diſciplined Army, which knows how to an- 
ticipate the Orders that are fit to be given them, A Wo- 
man is never to negle& the Duty of the preſent Hour, to 
do another thing, which though it may be better in itſelf, 
is not to be unſeaſonably preferred. She muſt allot well- 
choſen Hours for the Inſpection of her Family, which may 
be ſo diſtinguiſhed from the reſt of her Time, that the ne- 
ceſſary Cares may come in their proper Place, without any 
Influence upon her good Humour, or Interruption to other 
things. By theſe Methods ſhe will put herſelf in Poſſeſſion 
of being valued by her Servants, and then their Obedience 
will naturally follow. 

8 2 We 
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We muſt not forget one of the greateſt Articles belong- 
ing to a Family, which is, the Expence. It muſt not be 
ſuch, as by failing either in the Time or Meaſure of it, 
may rather draw Cenſure than gain Applauſe. If it was 
well examined, there is more Money given to be laugh'd 
at, than for any one thing in the World, tho' the Purchaſers 
do not think ſo. A well ſtated Rule is hike the Line, when 
it is once paſſed, we are under another Pole; fo the firſt 
ſtraying from a Rule, is a Step towards making that which 
was before a Virtue, to change its Nature, and to grow 
either into a Vice, or at leaſt an Impertinence. The Art 
of laying out Money wiſely, is not attained to without a 
great deal of Thought; and it is yet more difficult in the 
Caſe of a Wife, who is accountable to her Husband for her 
Miſtakes in it. It is not only his Money, his Credit too-is 
at Stake, if what lies under the Wife's Care is managed, 
either with indecent Thrift, or too looſe Profuſion. The 
Woman is, therefore, to keep the Mean between theſe two 
Extremes; and it being hardly poſſible to hold the Balance 
exactly even, let it rather incline toward the liberal Side, 
as more ſuitable to her Quality, and leſs liable to Reproach. 
Of the two a little Money miſpent is ſooner recovered, than 
the Credit which is loſt by having it unhandſomely faved ; 
and a wiſe Husband will leſs forgive a ſhameful Piece of 
Parſimony, than a little Extravagance, if it be not too oft- 
en repeated. His Mind in this muſt be her chief Directi- 

on; and his Temper, when once known, will in a great 
_ Meaſure juſtify her Part in the Management, if he is 
- pleaſed with it. ab 

A Wife in her Cloaths fhould avoid being too gaudy, 

and not value herſelf upon an embroidered Gown; ſhe 


ought 
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ought to remember, that a reaſonable Word, or an oblig- 
ing Look will gain her more Reſpect than all her fine Trap- 
pings. This is not ſaid to reſtrain Women from a decent 
Compliance with the World, provided they take the wiſer 
and not the fooliſher Part of their Sex for their Pattern. 
Some Diſtinctions are to be allowed, whilſt they are well 
ſuited to their Quality and Fortune; and in the Diſtribu- 
tion of the Expence, it ſeems that a full Attendance, and 
well-choſen Ornaments for her Houſe, will make a Lady 
a better Figure, than too much glittering in what ſhe wears, 
which may with more Eaſe be imitated by thoſe that are 
below her. Yet this muſt not tempt her to ſtarve every 
thing but her own Apartment, or in order to more Abun- 
dance there, give juſt Cauſe to the leaſt Servant ſhe has, to 
complain of the Want of what is neceſſary. Above all, 
let her fix it in her Mind an unchangeable Maxim, That 
nothing is truly fine, but what is fit, and that juſt ſo much 
as is proper for her Circumſtances of their ſeveral Kinds, 
is much finer than all ſhe can add to it. When the once 
breaks through theſe Bounds, ſhe launches into a wide Sea 
of Extravagance; every thing will become neceſſary, be- 
cauſe ſhe has a mind to it, not becauſe it is fit for her but 
| becauſe ſome-body elſe has it. This Lady's Logic ſets 
| Reaſon upon its Head, by carrying the Rule from Things 
to Perſons, and appealing from what is right to every Fool 
that is in the wrong. The Word neceſſary is miſerably 
applied, it diforders Families and overturns Government, 
by being fo abuſed. Let her remember, that Children and 
Fools want every thing, becauſe they want Wit to- diſtin- 
guiſh ; and, therefore, there is no ſtronger Evidence of a 
crazy Underſtanding, than the making too large a Cata- 

Et” : logue 
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logue of Things neceſſary, when in Truth there are fo very 


few Things that have a Right to be placed in it. Try 


every thing firſt in your Judgment before you allow it a 


Place in your Defire ; or a Husband may think it as neceſſa- 
ry for him to deny, as it is for his Wite to have whatever 
is unreaſonable ; and if ſhe ſhall too often give him that 
Advantage, the Habit of refuſing may, perhaps, reach to 


Things that are not unfit for her. 


There are unthinking Ladies, who do not enough con- 


| ſider, how little their own Figure agrees with the fine 


Things they are ſo proud of. Others when they have 


them, will hardly allow them to be viſible; they cannot 
be ſeen without Light, and that is many times ſo ſaucy 


and ſo prying, that like a too forward Gallant, it is to be 


forbid the Chamber. Some, when one is uſhered into their 
dark Ruelle, it is with ſuch Solemnity, that a Man would 
ſwear there was ſomething in it, till the unskillful Lady 
breaks Silence, and begins a Chat, which diſcovers it is a 
Puppet-Play, with magnificent Scenes. Many eſtcem 


Things rather as they are hard to be gotten, than that t 


are worth getting: This looks as if they had an Intereſt 


to purſue that Maxim, becauſe a great Part of their own 
Value depends upon it. Truth in theſe Caſes would be 
often unmannerly, and might derogate from the Preroga- 


tive great Ladies would aſſume to themſelves, of being 


diſtinct Creatures from thoſe of their Sex, which are in- 


ferior, and of leſs difficult Acceſs. 


In other Things too, the Condition of a Woman muſt 
give Rule to her, and, therefore, it is not a Wife's Part to 
aim at more than a bounded Liberality ; the farther Ex- 
tent of that Quality,” otherwiſe to be commended, belongs 

to 
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to the Huſband, who has better Means for it. Generoſity 


wrong placed becomes a Vice: It is no more a Virtue when 
it grows into an Inconvenience : Virtues muſt be enlarged or 
reſtrained according to differing Circumſtances. A Prince- 
ly Mind will undo a private Family: Therefore, Things 
muſt be ſuited, or elſe they will not deſerve to be com- 
mended, let them in themſelves be never ſo valuable : And 
the Expectations of the World are beſt anſwered, when we 
acquit ourſelves in that Manner which ſeems to be pre- 
ſcrib'd to our ſeveral Conditions, without uſurping upon 
thoſe Duties, which do not ſo particularly belong to us. 

We willcloſe the Conſideration of this Article of Expence, 
with this ſhort Word, Do not fetter yourſelf with ſuch a 
Reſtraint in it as may make you remarkable, but remem- 
ber, that Virtue is the greateſt Ornament, and good Senſe 
the beſt Equipage. 5 been | 

Never recede from the Principles of Virtute, nor re- 
gard them only as eſtabliſhed by Cuſtom ; there are two 
Tribunals before which you muſt expect to appear, 
your Conſcience and the World: You may eſcape the 
World, but never your own Conſcience. You owe to 
yourſelf the Teſtimony of your Merit; however, you 
ſhould not abandon publick Approbation, becauſe from a 
Contempt of Reputation, riſes a Contempt of Virtue.” ' 

A Woman, if ſhe thought right, would know, that it is 
not neceſſary to be deterr'd by Laws, to oblige her to con- 
tain herſelf within the Bounds of her Duty: The Examples 
of thoſe who deviate from it, and the Misfortunes which 
immediately ſucceed, are forcible enough to put a Stop to 
the moſt,violent Inclination: And, perhaps, there is no 
Woman of Gallantry whateyer, but were ſhe ſincere, 

would 
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would confeſs, that the greateſt of her Misfortunes was to 
have forgotten her Duty. 

From a Senſe of Shame, if well managed, many Ad- 
vantages may be reaped. We ſpeak not of that Shame 
that troubles our Repoſe, without contributing to the Im- 
provement of our Manners, but of that which prevents 
our doing ill, for fear of Diſhonour. This Shame is ſome- 
times the moſt faithful Guardian of Female Virtue : Few 
alaſs! are virtuous now-a-Days, for Virtue's Sake! 

Great Virtues atone for a great many Defects: Supreme 
Valour in Men, and extreme Modeſty in Women. Every 
thing was pardoned in Agrippina, Wife of Germanicus, 
in favour of her Chaſtity : This Princeſs was ambitious 
and proud; but, ſays Tacitus, All her Paſſions were con- 
ſecrated by her Chaſtity. | 
If a Woman is ſenſible and delicate on the Score of Re- 
putation ; if ſhe fears to be attacked on the effential Vir- 
tues, there is a ſure Means to calm her Fears, and content 
her Delicacy : It is to be virtuous. Let her think of puri- 
fying her Sentiments, while they are reaſonable and full 
of Honour, ſhe may reſolve to be contented in herſelf; it 
is a certain Revenue of Pleaſures; if ſhe be truly virtuous, 


ſhe will not fail of being applauded. 


Cuar. 
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Cray. XIV. 
Of WIDOWS. 


H E next State that can ſucceed to that of Marriage, 
is Widowhood, which, tho' it ſuperſedes thoſe 
Duties which we terminated merely in the Perſon of the 
Huſband, yet, it endears thoſe which may be paid to his 
Aſhes. Love is ſtrong, as Death. Cant. viii. 6. and there- 
fore, when it is pure and genuine, cannot be extinguiſhed 
by it, but burns like the Funeral-Lamps of old, even in 
Vaults and Charnel-Houſes, The conjugal Love tranſ- 
planted into the Grave, as into a finer Mould, improves in- 
to Piety, and lays a kind of facred Obligation upon the 
Widow, to perform all Offices of Reſpect and Kindneſs 
which his Remains are capable of. | | 
Now thoſe Remains are of three Sorts, his Body, his 
Memory, and his Children. The moſt proper Expreſſion 
of her Love to the Firſt, is in giving it an — In- 
terment; we mean not ſuch as may vie with the Poland 
Extra vagance, of which it is obſerved, that two or three 
near ſucceeding Funerals ruin the Family, but prudently 
roportioned to his Quality and Fortune, ſo that her 
Zeal to his Corpſe may not injure a nobler Reli& of him, 
his Children : And this Decency is a much better Inſtance 
of her Kindneſs, than all thoſe tragical Furies wherewith 
ſome Women ſeem tranſported towards their dead. Hus- 
bands, thoſe frantic Embraces and Careſſes of a Carcaſs, 
which betray a little too much the Senſuality of their Love: 
NO T And 
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And it is ſomething obſervable, that thoſe vehement Paſſi- 
ons quickly exhauſt. themſelves, and by a kind of ſympa- 
thetic Efficacy, as the Body (on which their Affection was 
fix d) moulders, ſo doth that alſo ; . nay, often it attends not 
thoſe leiſurely Degrees of Diſſolution, but by a more pre- 

cipitate Motion, ſeems rather to vaniſh than conſume, _ 
The more valuable Kindneſs therefore, is, that to his 
Memory, endeavouring to embalm that, keep it from 
periſhing; and by this innocent Magic (as the Egyprians 
were wont by a more guilty) ſhe may converſe with the 
Dead, repreſent him fo to her own Thoughts, that his Life 
may ſtill be repeated to her: And asin a broken Mirrour, 
the Refraction multiplies the Images, fo by his Diſſolution 
every Hour preſents diſtinct Ideas of him; ſo that ſhe ſees 
him the oftner for his being hid from her Eyes: But as 
they uſe not to embalm without Odors, fo. ſhe is not only 
to preſerve, but perfume his Memory, render it as fragrant 
as ſhe can, not only to herſelf, but others; by reviving the 
Remembrance of whatever was Praife-worthy in him, vin- 
dicating him from all Calumnies and falſe Accufations, 
and ſtifling, or allaying, even the true ones as much as the 
can: And indeed, a Widow can no Way better provide for 
her own Honour, than by this Tenderneſs of her Hus- 

band's. aac, He eter bg " 

Vet there is another Expreſſion of it, inferior to none of 
the former, and that is, the ſetting ſuch a Value upon her 
Relation to him, as to do nothing unworthy of it. "Twas 
the dying Charge of Auguſtus to his Wife Livia, Bebave 
thyſelf well, and remember our Marriage: And the who 
has been Wife to a Perſon of Honour, muſt fo remember 
it, as not to de apy thing below herſelf, or "oy = 
old 
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(could he have foreſeen it) ſhould juſtly have been aſhamed 
of. 

The laſt Tribute ſhe can pay him, is in his Children. 
Theſe he leaves as his Proxies to receive the Kindneſs of 
which himſelf is uncapable ; fo that the Children of a Wi- 
dow may claim a double Portion of the Mother's Love ; 
one upon their native Right as her's; the other, as a Be- 
queſt in Right of their dead Father: And, indeed, fince 
ſhe is to ſupply the Place of both Parents, it is but neceſ- 


fary ſhe ſhould put on the Affections of both, and to the 


Tenderneſs of a Mother, add the Care and Conduct of a 
Father. Frr/t, In a ſedulous Care of their Education; 
and next, in a prudent Managery of their Fortunes; an 
Order that is ſometimes unhappily inverted, and Mothers 
are ſo concern d to have the Eſtate proſper in their Tuition, 
that the Children cannot; whilſt (by an unſeaſonable Fru- 
gality) to fave a little Expence, they deny them the Advan- 
tages of an ingenious and genteel Breeding: Swell their 
Eſtates, perhaps, to a vaſt Bulk, but ſo contract and nar- 
row their Minds, that they know not how to diſpoſe them 
to any real Benefit of themſelves or others: And this is 
one of the "moſt eee Parſimonies imaginable. A 
Mother, by this, ſeems to adopt the Fortune, and abdi- 
cate the Child, who is only made the Beaſt to bear thoſe 
Loads of Wealth ſhe will lay on, and which ſhe evidently 
owns as the greateſt Treaſure, ſince in Tenderneſs to that 
ſhe neglects him. 

Vet ſometimes the ſame Effect ſprings from another 
Cauſe, and Children are ill bred, not becauſe the Mother 
grudges the Charge, but out of a Feminine Fondneſs, 
which permits her not to part with them to the proper 

s 75 Places 
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Places for their Education : Like — to Benjamin, her 
Soul is ſo bound up in them, that ſhe cannot lend them a 
while, even, to their own moſt neceſſary Concerns: And 
this, tho' not ſo ignoble a Motive as the other, is of no 
leſs Miſchief, at leaſt, to her Sons, who being by it con- 
fined to Home, are conſequently condemned to be poiſon- 
ed, if with nothing elſe, yet, with the Flatteries of Servants 
and Tenants, who think thoſe the beſt Expedient to ſecure 
their own Station: And with theſe the young Maſter or 
Landlord is ſo blown up, that as if his Manors were the 
Confines of the World, he can look at nothing beyond 
them, ſo that when at laſt he breaks looſe from his Mo- 
ther's Arms, and comes Abroad, he expects ſcarce to find 
his Equals, much leſs his Betters ; thinks he is {till to re- 
ceive the ſame fawning Adorations which he was uſed to at 
Home: And being poſſeſs d with this inſolent Expectation, 
he will ſcarce be undeceived, but at the Price of many 
Aﬀeonts: Nay, perhaps, he may buy his Experience with 
the Loſs of his Life; by his ill Manners draw on a Quar- 
rel, wherein he finally periſhes. That this is no impoſſi- 
Þte Suppoſition, ſome unhappy Mothers have found to their 


-* unſpeakable Affliction. 


It is not to be denied, but there are alſo Dangers con- 
ſequent to the breeding Children Abroad, Vice having in- 
finuated itſelf, even, into the Places of Erudition, and 
having not only as many but the yery ſame Academies with 
Virtue and Learning; ſo that the extreme Depravation of 
the Times new ſtates the Queſtion ; and we are not to con- 
ſider which is beſt, but which is the leaſt ill-diſpoſure of 
Children: And in that Competition, ſure the home Edu- 
cation will be caſt, for there they may ſuck in all the 3 

an 
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ard nothing of the Anditote ; they will not only be taught 
baſe things, but, as is before obſerved, by the baſeſt Tutors, 
ſuch as will add all the moſt fordid Circumſtances to the 
improving of a Crime. Whereas, Abroad they are, firſt, 
not like to meet with any whoſe Intereſt it is ſo much to 
make them vicious: And, Secondly, they may (as ill as 
the World is) meet with many who may give them both 
Precepts and Examples of a better Kind; beſides, the Diſ- 
Cipline uſed in thoſe Communities makes them know them- 
1 and the various Sorts of Learning they may acquire, 
will not only prove uſeful Divertiſement (the want of which 
is the great Spring of Miſchief) but will, if rightly ap- 
plied, furniſh them with ingenious and virtuous Principles, 
ſuch as may ſet them above all vile and ignoble Practices. 
So that there ſeems a Conſpiration of Motives to wreſt the 
Child from the relucting other and to perſuade her for 
a while to deny herſelf that Deſire of her Eyes, that ſo he 
may at laſt anſwer the more rational Deſire of her Heart. 
As to the other Part of her Obligation, the managing 
of their Fortune, there is the ſame Rule for her as for all 
other Perſons that have a Truſt, v:z. to do as for them- 
ſelves; that is, with the ſame Care and Diligence, if not a 
greater, as in her own liar Concern, We do not fay, 
that ſhe ſhall confound the Property, and make it, in- 
deed, her own, by applying it to her 2 Uſe: A Thing 
which it is to be feared, is often done, eſpecially by the 
gayer Sort of Widows, who, to keep up their own Equi- 
page, do ſometimes incroach upon their Son's Peculiar : 
And we wiſh even that (tho' bad enough) were the only 
Caſe wherein it were done ; but 'tis ſometimes to make her 
a better Prize to a ſecond Huſband, She goes into another 


Family, 
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Family, and as if ſhe were a Colony ſent out by her Son, 
he muſt pay for the planting her there. Indeed, the oft re- 
peating, this Injury, has advanc'd it now into a Cuſtom, 
and the Management of the Minor's Eſtate is reckon'd on 
as Part of the Widow's Fortune: But it is not eaſy to fee 
what there is in the Title of a Mother, that can legitimate 
her defrauding her Child; it rather envenoms the Crime, 
and adds Unnaturalneſs to Deceit. Beſides, tis a prepoſte- 
rous Sort of Guilt. Orphansand Widows are in Scripture 
link d together as Objects of God's and good Men's Piety 
and of ill Men's Oppreſſion, and how ill, alas, does civil 
War look among Fellow Sufferers? The Widow to injure 
the Orphan, is like the uncooth Oppreſſion Solomon ſpeaks 
of, Prov. xxviii. 3. A poor Man that oppreſſeth the Poor 
is like a ſweeping Rain which leaveth no Food. Such kind 
of Rapines are as exceſſive in their Degree, as prodigious 
in their Kind : And we believe there are many Inſtances of 
Sons, who have ſuffered more by the Guardianſhip of their 
Mothers than they could probably have done by the Out- 
rage of —_ = 
How well ſuch Mothers anſwer their Obligations to other 
dead Huſbands, muſt be left to their own Conſciences to 
diſcuſs, we ſhall only offer them theſe Steps of Gradation 
by which to proceed. Firſt, That Injuſtice of any Sort is 
a great Sin. Secondly, That when tis in a Matter of Truſt 
*tis complicated with Treachery alſo. Thirdly, That of 
all Truſts, thoſe to the Dead have always been eſteem'd 
the moſt ſacred. If they can find any Allay to theſe by 
the two remaining Circumſtances, that 'tis the Truſt of a 
Huſband, and the Intereſt of a Child, we ſhall confeſs 
them very ſubtil Caſuiſts. 
We 
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We have hitherto ſpoke of what the Widow owes to her 
dead Husband ; but. is alſo ſomewhat of peculiar O- 
bligation in relation to herſelf. God, who has placed us in 
this World to purſue the Intereſts of a better, directs all 
the ſignal Acts of his Providence to that End, and intends. 
we ſhould fo interpret them: So that every great Change 
that occurs, is deſign'd either to recall us from a wrong 
Way, or to quicken our Pace in the Right; and a Widow 
may more than conjecture, that when God takes away the 
Mate of her Boſom, reduces her to a Solitude, he does by 
it ſound a Retreat from the lighter Jollities and Gayeties 
of the World, and as in Compliance with civil Cuſtom ſhe 
immures herfelf, ſit in Darkneſs for a while; ſo ſhe ſhould 
put on a more retired Temper of Mind, a more ſtrict and 
fevere Behaviour ; and that not to be caſt off with her Veil, 
but to be the conſtant Dreſs of her Widowhood. Indeed, 
that State as it requires a great Sobriety and Piety, 1o it 
affords many Advantages towards it. The Apoſtle tells 
us, That ſhe who is married careth for the Things of the © 
World, how ſhe may pleaſe her Husband. 1 Cor. vii. 34. 
There are many things which are but the due Compliances 
of a Wife, which, yet, are great Avocations, and Inter- 
rupters of a ſtrict Devotion; when ſhe is manumitted from 
that Subjection, when ſhe has leſs of Martha's Care of 
ſerving, ſhe is then at Liberty to chooſe Mary's Part, Luke 
X. 42. She has her Time and her Fortune at her own 
Command, and conſequently may much more abound in 
the Works both of Piety and Charity. We find God himſelf 

retrench'd the Wife's Power of binding her own Soul, 
Num. xxx. Her Vows were totally 155 without 
her Husband's Confirmation; but the Widow might de- 


vote 
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vote herſelf to what Degree ſhe pleas d: Her Piety has no 
Reſtraint from any other — Obligation, but may 
ſwell as high as it can. Thoſe Hours which were before 
her Husband's Right, ſeem now to devolve on God, the 
grand Proprietor of our Time; that Diſcourſe and free 
Converſe wherewith ſhe entertain'd him, ſhe may now 
convert into Colloquies and ſpiritual Intercourſe with her 
Maker ; and that Love which was only human before, by 
the Change of its Object acquires a Sublimity, is exalted 
into Divine; from loyal Duty and conjugal Affection 
becomes the eternal Work and Happineſs of Angels, the 
Ardour of a Cherubim. Thus may ſhe in a higher Senſe 
verify Sampſon's Riddle, Judges xiv. 14. fetch Honey out 
of a Carcaſs, make her Husband's Aſhes (like thoſe of the 
Heifer under the Law, Heb. ix. 13.) ber Purification ; his 
Corruption may help to put on Incorruption, and her Loſs 

of a temporary Comfort may inſtate her in an Eternal. 
And as herſelf, ſo her Fortune may alſo be conſecrated ; 
and, indeed, if ſhe be, that will alſo: If ſhe have made 
an Eſcape out of Egypt there ſhall not a Hoof be left be- 
hind her, Exod, x. 26. no Part of her Poſſeſſions will 
be aſſign'd to Vanity and Exceſs, She who hath really de- 
voted herſelf to Piety, faſted and 2 V. with Anna, Luke 
1i. 37. will alſo be full of good Works and Alms-deeds with 
Tabitha, Acts ix. 36. Thus ſhe may be a Mother when 
ſhe ceaſes to bear; and tho' ſhe no more increaſe one Fa- 
mily, ſhe may ſupport many: And certainly, the Fertility 
of the Womb is not ſo valuable as this of the Bowels : 
Fruitfulneſs can be but a Happineſs, Compaſſion is a Vir- 
tue: Nay, indeed, it is a greater and more certain Hap- 
pineſs. A Child is not brought forth but with Pangs and 
Anguiſh 
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Anguiſh, but a Work of Mercy is produced not only with 
Eaſe but Delight. Beſides, ſhe that bears a Child, knows 
not whether it may prove a Bleſſing or a Curſe, but Cha- 
rity gives certain Title to a Bleſſing, and engages the moſt 
ſolvent Paymaſter, even God himſelf, who owns all ſuch 
Disburſements as a Loan to him. He that hath Pity upon 
the Poor, lendeth unto the Lord: And that which he hath 
given will he pay him again. Prov. xix. 17. 

There was, in the Primitive Times, an Eccleſiaſtical Or- 
der of Widows, which St, Paul mentions, 1 Tim. v. whoſe 
whole Miniſtry was devoted to Charity. They were in- 
deed, of the poorer Sort, fit rather to receive than give 
Alms, yet, the leſs they could do with their Purſes, the 
more was required of their Perſons, the humbler Offices 
of waſhing the Saints Feet, the careful Task of bringing 
up Children, and a diligent Attendance on every good 
Work : And ſure there is parity of Reaſon, that thoſe who 
upon the Score of their Wealth, exempt themſelves from 
thoſe laborious Services, ſhould commute for it by more li- 
beral Alms. In the Warmth and Zeal of Chriſtianity, 
Women of the higheſt Quality performed both Sorts of 
Charity, forgot their Greatneſs in their Condeſcenſions, 
yet aſſum'd it again in their Bounty; founded Hoſpitals, 
and yet with a Labour of Love, as the Apoſtle ſtiles it, 
Heb. vi. 10. diſdain'd not ſometimes to ſerve in them: But 
theſe are Examples not like to be tranſcrib'd in our Days, 
Greatneſs is now grown to ſuch an Unweildineſs that it can- 
not ſtoop, tho' to the moſt Chriſtian Offices, and yet, can 
as little ſoar up in any Munificent Charities ; it ſtands like 
W Golden Image, a vaſt Bulk only to be 
ador 
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Now certainly, if any Women be qualified to avert this 
Reproach, it muſt be the Dowagers of great Families and 
Fortunes: They have none to controul their Viſits to the 
Sick and Afflicted, or to reſent a Diſparagement from their 
Humility, neither have they an Account to give of their 
Poſſeſſions to any but God and themſelves; to him fure 
they can bring none ſo like to procure them the Eulogy 
of well done thou good and faithful Servant, Math. xxv. 21. 
as a Catalogue of their Alms. Nor, indeed, can they any 
other way diſpoſe their Fortune ſo much to their own Con- 
tentment ; they may poſſibly cloy and fatiate their Senſes, 
make Proviſion for the Fleſh ; but that no way ſatisfies 
their Reaſon, much leſs their Conſcience. The Soul, 
which is the ſuperior Part, is quite left out in that Diſtri- 
bution ; nothing is communicated to it but the Guilt of 
thoſe dear bought Exceſſes. The only way it has to be a 
Sharer in their Wealth, is by a charitable difpenſing. The 
Poor are its Proxies as well as God's, and tho' in all other 
Reſpects we may fay to the Soul, as the Pfalmiſt does to 
God, My Goods extend not to tbee: Yet, by this way, it 
becomes not only a Partaker, but the chief Proprietor, and 
all is laid out for its Uſe. The harbouring an Out-caſt, 
builds it an everlaſting Habitation. The Cloathing the 
Naked, arrays in pure white' Linen; and the Feeding the 
Hungry, makes it a Gueſt at the Supper of the Lamb. 
Nay, it gains not only an indefeaſible Title to theſe happy 
| Reverfions, but it has a great deal in preſent Poſſeſſion, a 
huge rational Complacence in the right applying of Wealth, 
and doing that with it for which it was deſigned. Yet 
more, it gives a ſenſitive Delight, nothing being more a- 
greeable to human Nature, than doing Good to its 5,wey 


The whole Dur Y of a WOMAN. 15 5 


Kind. A ſeaſonable Alms leaves a greater Exultation and 
Tranſport in the Giver, than it can ordinarily raiſe in the 
Receiver; ſo exemplify ing the Maxim of our Bleſſed Lord, 
that it is à more bleſſed thing, than to receive, Acts xx. 35. 
This, indeed, is a way to elude the ſevere Denunciation 
of the Apoſtle. 1 Tim. v. 6. A Widow that liveth in this 
Pleaſure, is not dead whilſt fhe liveth; but on the contrary, 
ſhall live when ſhe dies; when ſhe reſigns her Breath, ſhall 
improve her Being; the Prayers of the Poor, like a Be- 
nign Gale, ſhall aſſiſt her Flight to the Region of Bliſs; 
and ſhe who has here cheriſh'd the afflicted Members, 

ſhall there be indiſſolubly united to their glorious Head. 
And now, methinks, Widowhood, under this Aſpect, 
is quite transform'd, is not ſo forlorn, ſo deſolate an Eſtate 
as 'tis uſually eſteem'd : And would all Widows uſe but this 
Expedient, thus devote themſelves to Piety and Charity, 
it would, like the healing Tree, Exod. xv. 25. ſweeten 
theſe Waters of Marab, render the Condition, not only 
ſupportable, but pleaſant; and they would not need to 
make ſuch affrighted, ſuch diſadvantageous Eſcapes as 
many do, from it. Tis true, the Apoſtles Affirmation is 
unqueſtionable, that the Wife, when ber Huſband is dead, 
is at Liberty to be married to whom ſhe will, 1 Cor. vii. 39. 
But the Advice he ſubjoins is authentic too, ſbe is happier 
F ſhe ſo abide. She that may ſolace herſelf in the Society, 
in the Love of her God, makes an ignoble deſcent to hu- 
man Embraces ; ſhe that may purchaſe Heaven with her 
Wealth, buys a very dear Bargain of the beſt Huſband on 
Earth; nay, indeed, upon a meer ſecular Account, it 
ſeems not very prudent to relinquiſh both Liberty and Pro- 
perty, to eu; at the 5 a, Subjection, but, porim 8, 
2 a Sla- 
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a Slavery: It a little reſembles the mad Frolicks of freed 
Gally-Slaves, who play away their Liberty as ſoon as they 
regain it. r | 
Marriage is ſo great an Adventure, once ſeems enough 
for the whole Life; for whether they have been proſperous 
or adverſe in the firſt, it does almoſt diſcourage a ſecond 
Attempt. She that has had a good Huſband, may be ſu 
oſed to have his Idea fo fix d in her Heart, that it will 
hard to introduce any new Form: Nay, farther, ſhe may 
very reaſonably doubt, that in this common Dearth of 
Virtue, two good Huſbands will ſcarce fall to one Woman's 
Share, and one will become more intolerable to her, by 
the Reflections ſhe will be apt to make on the Better. On 
the other Side, if ſhe have had a bad, the Smart, fare, can- 
not but remain after the Rod is taken off; the Memory of 
what ſhe has ſuffered ſhould, one would think, be a com- 
petent Caution againſt new Adventures; yet, Experience 
ſhews us, that Women, tho' the weaker Sex, have common- 
ly Fortitude enough to encounter and baffle all theſe Con- 
fiderations. It is not, therefore, to be expected that many 
will, by any thing that hath or can be ſaid, be diverted 
from remarrying: And, indeed, ſhe that does not preſerve 
her Widowhood upon the Accounts afore-mentioned, may, 
perhaps, better relinquiſh it. St. Paul, we ſee, adviſes, 
that thoſe Widows who found no better Employment than 
going from Houſe to Houſe, that' grew, by their Vacancy, 
to be Tatlers and Buſy-bodies, 1 Tim. v. 13. ſhould marry 
again, it being the beſt way to fix theſe wandering Planets, 
to find them Buſineſs of their own at Home, that ſo they 
may not ramble Abroad to intermeddle with that of others: 
And the Truth is, they that cannot brook the Retiredneſs and 
. Gravity, 
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Gravity, which becomes a Widow, had better put them- 
ſelves in a State that leſs requires it; and if they reſolve not 
to conform their Minds to their Condition, to bring their 
Condition to their Minds: But in the doing that, there will 
be ſome Cautions very neceſſary to be obſerved. We (hall 
reduce them to two, the one relating to the Time, the 
other to the Equality of the Match. 

Firſt in reſpect of Time, common Decency requires 
that there be a conſiderable Interval between the parting 
with one Husband and the chooſing another. This has 
been ſo much obſerved by Nations, that were at all civiliz'd, 
that we'find Numa made it a Law, that no Widow ſhould 
marry under 10 Months, and if any did, ſhe was to ſacri- 
fice as for the Expiation of a Crime: And this continued 
in force many Ages after, inſomuch, that when upon Rea- 
ſons of State Auguſtus found it uſeful to marry his Siſter 
Octavia to Antonius, nothing leſs than a Decree of the 
Senate could licence the anticipating the Time; ſo jealous 
Obſervers were they of this Point of Civility, that they 
thought the whole State was concerned in the Violation. 
It is true we have no Law in the Caſe, but we have ſome- 
what of Cuſtom, tho! it is uncertain how long it may laſt, 
ſince the frequent Breaches of it threaten quite to cancel it : 
Yet, a Woman that is tender of her Honour will ſcarce 
give her Example towards the reſcinding it. The Wounds 
of Grief are ſeldom healed by any Hand but that of Time, 
and, therefore, too ſudden a Cure ſhews the Hurt pierced 
not deep; and ſhe that can make her Mourning Veil an 
Optic to draw a new Lover nearer to her Sight, gives Cauſe 
to ſuſpect the Sables were all without, 


The 


158 The whole Du Ty HA WOMAN. 


The next Thing conſiderable, is, the Equality of the 
Match. Marriage is fo cloſe a Link, that to have it eaſy it 
is good to have the Parties as even proportioned as may be: 
And, Firſt, In reſpect of Quality and Fortune, it is to be 
wiſhed there ſhould be no eminent Diſproportion. Thoſe 
that meet moſt upon a Level, are leaſt ſubject to thoſe Up- 
braidings that often attend a great Deſcent of either Party. 
It is, therefore, no prudent Motive, by which ſome Wi- 
dows are ſway'd who marry only for a great Title, who 
often do not meet with ſo much of Obeiſance from Stran- 
gers, as they do with Contempt from their Husband and 
his Relations. There have been Examples of Lords, who 
have uſed rich, but inferior Widows like Spunges, ſqueez'd 
them to fill themſelves with their Wealth, and them only 
with the Air of a big Name. On the other Side, for a 
Woman to marry very meanly too mnch below herſelf, is 
rather worſe ; thoſe kind of Matches are ordinarily made 
in a tranſport of Paſſion, and when that abates and leaves 
her to ſober Reflections, ſhe will probably be ſo angry with 
herſelf, that ſhe will ſcarce be well pleaſed with her Hus- 
band. A State of Subjection is a little ſweetned by the 
Worth and Dignity of the Ruler; for as it is more ho- 
nourable, ſo tis alſo more eaſy, the ſerviler Spirits being, 
of all others, the moſt imperious in Command : And, 
ſure, twill not a little grate a Woman of Honour, to think 
ſhe has made ſuch a one her Maſter, who, perhaps, would 
before have thought it a Preferment to have been her Ser- 
vant: Nay, farther, ſuch Marriages have commonly an ill 
Reflection on the Modeſty of the Woman, it being uſually 
preſum'd that where the Diftance was ſo great, as to dif- 
courage ſuch an Attempt on his Part, there was ſome In- 

| vitation 
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vitation on her's: So that upon all Accounts ſhe is very 
forlorn who thus diſpoſes of herſelf. Yet it is too well 
known ſuch Matches have oft been made, and the ſame 
Levity and Inconſideration may betray others to it; and, 
therefore, it is their Concern well to ballaſt their Minds, 
and to provide that their Paſſion never get the Aſcendant 
over their Reaſon. | | 
Another very neceſſary Equality is, that of their Judge- 
ment as to Religion. We do not mean that they are to 
catechize each other, as to every minute ſpeculative Point ; 
but that they be of the ſame Profeſſion, 1o as to join toge- 
ther in the Worſhip of God. It is ſure very uncomfortable 
that thoſe who have ſo cloſely conbined all their other In- 
tereſts, ſhould be diſunited in the greateſt; that one Church 
cannot hold them, whom one Houſe, one Bed does; and 
that Religion which is in itſelf the moſt uniting thing, 
ſhould be the only Diſagreement between them. It is very 
true, it is often made a Compact in ſuch Matches, that 
neither ſhall impoſe their Opinion upon the other : Yet, it 
is to be doubted, that this is but ſeldom kept, unleſs it be 
by thoſe whoſe Careleſsneſs of all Religion abates their 
Zeal to any one: But where they have any Earneſtneſs in 
their Way, eſpecially where one Party thinks the other in 
a damnable Error, it will ſcarce be poſſible to refrain en- 
deavouring to reduce them; and that Endeavour begets 
Diſputes, thoſe Diſputes Heats, thoſe Heats Diſguſts, and 
thoſe Diſguſts, perhaps, end in Averſion; fo that at laſt 
their Affections grow as unreconcileable as their Opinions, 


and their religious Jars draw on domeſtic. Beſides, if 


none of theſe perſonal Debates happen, yet the Education 
of the Children will be Matter of Diſpute ; the one Pa- 
rent 
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rent will ſtill be countermining the other, each ſeeking to 
recover the other's Proſelytes: Nay, it introduces Faction 
into the inferior Parts of the Family too: The Servants, 
according to their different Perſuaſions, bandy into Leagues 
and Parties; ſo that it endangers, if not utterly deſtroys all 
Concord in Families; and all this Train of Miſchiefs 
ſhould, methinks, be a competent Prejudice againſt ſuch 
Matches. 

There is yet a third Particular wherein any great Diſpro- 
portion is much to be avoided, and that is in Years. The 
Humours of Vouth and Age differ ſo widely, that there 
had need be a great deal of Skill to — the Diſcord 
into a Harmony. When a young Woman marries an old 
Man, there are commonly Jealouſies on the one Part, and 
Loathings on the other, and if there be not an eminent 
Degree of Diſcretion in one or both, there will be per 
tual Diſagreements. But this is a Caſe that does not often 
happen among thoſe we now ſpeak to; for tho' the Ava- 
rice of Parents ſometimes forces Maids upon fuch Matches, 
yet, Widows, who are their own Chooſers, ſeldom make 
ſuch Elections. The Inequality among them commonly 
falls on the other Side, and old Women marry young Men. 
Indeed, any Marriage is in ſuch, a Folly and — 
They who muſt ſuddenly make their Beds in the Duſt, 
what ſhould they think of a Nuptial Couch? And to ſuch 
the Anſwer of the Philoſopher is appoſite, who being de- 


manded what was the fitteſt Time for marrying; replied, 


For the Young not yet, for the Old not at all. 
But this Dotage becomes perfe& Frenzy and Madneſs 
when they chooſe young Husbands : This is an Accumula- 


tion of Abſurdities and Contradictions. The Husband 


and 
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and the Wife are but one Perſon; and yet at onee young 
and old, freſh and withered. It is reverſing the Decrees of 
Nature: And, therefore, it was no ill Anſwer which 
Dianyfint the Tyrant gave his Mother, who in her Age 
deſigned ſach 4 Match, That thy by bis regal Power be 


cold difpenſe with poſitive Daws, yet, he rould not abrogate 
thoſe of Nature, or make it fit for her, an old Woman, 
to marry a young Man. It is, indeed, an Inverſion of 
Seaſons, a eonfounding the Kalendar, making à mongrel 
Month of May in Derember: And the Conjunction proves 
as fatal as it is prodigious; it being ſcarce ever ſeen that 
ſuch a Match proves tolerably happy: And, indeed, it is 
not imaginable how it ſhould ; for, firſt, it is to be pre- 
ſumed, that ſhe who marties ſo muſt marry meanly. No 
young Man who does not need her Fortune will take her 
Perſon. For tho' ſome have the Humour to give great 
Rates for inanimate Antiquities, yet, none will take the 
Living gratis. Next, ſhe never miſſes to be hated by him 
ſhe marries: He looks on her as his Rack and Torment, 
thinks himſelf under the lingering Torture deviſed by Me- 
zentius, a living Body tied to a Dead. Nor muſt ſhe think 
to cure this by any the little Adulteries of Art: She may 
buy Beauty, and, yet, can never make it her own ; ma) 
paint, yet, never be fair. Tis like enameling a mud Wall, 
the Coarſeneſs of the Ground will ſpoil the Varniſh; and the 
greateſt Exquiſitneſs of Dreſs, ferves but to illuſtrate her 
native Blemiſhes. So that all ſhe gains by this, is, to make 
him ſcorn as well as abhor her. mor. | 
Indeed, there is nothing can be more ridiculous, than an 
old Woman gaily ſet out; and it was not unaptly faid of 
Diggenes to ſuch a one, 1f = Decking be for the Living, 
Foes 


162 The whole Du Ty of a WOMAN. 


you are deceived; if for the Dead, make Haſte to them: 
And, without Doubt, many young Huſbands will be ready 
to fay as much: Nay, becauſe Death comes not quick 
enough to part them, there are few have Patience to attend 
its loitering Pace: The Man bids adieu to the Wife tho 
not to her Fortune, takes that to maintain his Luxuries 
elſewhere, allows her ſome little Annuity, -and makes her 
a Penſioner to her own Eſtate : So that he has his Deſign, 
but ſhe. none of her's: He married her Fortune, and he 
has it; ſhe for his Perſon, and has it not: And which is 
worſe, buys her Defeat with the Loſs of all, he common- 
ly leaving her as empty of Money as he found her of. Wit. 
And truly this is a Condition deplorable enough, and, 
yet, uſually fails, even, of that Comfort which is the laſt 
Reſerve of the Miſerable, vig. Pity. It is the wiſe Man's 
Queſtion, Eccluf. xii. 13. Who will pity a Charmer that is 
bitten with a Serpent? He might have preſumed leſs on 
his Skill, and kept himſelf at a ſafer Diſtance : And, ſure, 
the like may be ſaid of her. Alaſs! what are her feeble 
Charms, that ſhe ſhould expect by them to fix the giddy 
Appetites of Youth ? and fince ſhe could fo prefume with- 
out Senſe, none will regret that ſhe ſhould be convinced by 
Smart: Beſides, this is a Caſe wherein there have been a 
Multitude of unhappy Precedents which might have cau- 
tioned her. He that accidentally falls down an undiſcover- 
ed Precipice is compaſſionated for his Diſaſter; but he that 
ſtands a great while on the Brink of it, looks down and ſees 
the Bottom ſtrewed with the mangled Carcaſſes of many 
that have thence fallen; if he ſhall deliberately caſt himſelf 
into their Company, the Blame quite exſtinguiſhes the 
- Pity; he may aſtoniſh, but not melt the Beholders : Avd, 
8 X truly, 
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truly, ſhe who caſts herſelf away in ſuch a Match, betrays 
not leſs, but more Wilfulneſs. How many Ruins of un- 
happy Women preſent themſelves to her, like the Wrecks 
of old Veſſels, all ſplit upon this Rock? And if ſhe. will 
needs ſteer her Courſe purpoſely to do the. ſame, none 

ought to grudge her the Shipwreck ſhe ſo courts. | 
Nor. has ſhe only this negative Diſcomfort to be depriv'd 
of Pity, but ſhe is loaded with Cenſures and Reproach. 
The World is apt enough to malicious Errors, to fix Blame 
where there is none, but 'tis ſeldom guilty of the Chari- 
tative, does not overlook the ſmalleſt Appearance of 
Evil, but generally puts the worſt Conſtruction on any 
Act that it will, with any. Probability, bear; and according 
to that Meaſure Women in this Condition can expect no 
very mild Deſcants on them. Indeed, ſuch Matches are 
ſo deſtitute of any rational Plea, that 'tis hard to derive 
them from any other Motive than the Senſitive. What 
the common Conjectures are in that Caſe, is as needleſs as 
it is unhandſome to declare: We will not ſay how true they 
are, but if they be, it adds another Reaſon to the former, 
why ſuch Marriages are ſo improſperous. All Diſtortions 
in Nature are uſually ominous; and, ſure, ſuch preterna- 
tural Heats in Age, may very well be reckon'd as diſmal 
Preſages, and very certain ones too, ſince they create the 
Ruin they foretel. And truly, tis not only juſt, but con- 
venient, that ſuch Motives ſhould be attended with ſuch 
Conſequences ; that the Bitterneſs of the one may occaſion 
ſome Reflection on the Sordidneſs of, the other. It is but 
kindly, that ſuch an Alballontide Spring ſhould, meet with 
Froſts, and the Unpleaſantneſs of the Event chaſtiſe the 
Uglineſs of the Deſign; 8 therefore, we think 0 c 
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thankful for 


ts, and not repine at t t Smart which themſelves 
have made neceſfaty. 

And now we with all thi ancienter Widows, would 
ſeriouſly weigh how much it is their Intereſt not to ſever 
thoſe two Epithets; that of Ancient they cannot put off, it 


— grows upon them; and that of Widow is; fare, a 


ore proportionaable Adjun& to it, than that of Wife ; 


ehpecialty when it is to one to whom her Age might have 


made her Mother. There is a Veneration due to Age, if 
it be ſuch as diſowns not itſelf: The Boary Head, ſays 2 
mon, is 4 Crown of Glory, 2 it 3 in the Way 2 
Righteonfaeſs, Prov. xvi. 31. but when it will mix itſe 
with Youth, it is difclaimed-by both, becomes the Shame 
of the Old, and the Scorn of the Young. What a ſtrange 
Fury is it then Which poſſeſſes ſuch Women, that when 
they may difpole their Fortypdlo thoſe advanta ons De- 
figns befote-mentioned, they ſhaald- only buy with them, 
fo indecent, ſo ridiculous a Slavery? that. when they may 

keep up the Reputation of Modefty and Prudence, . they 
ſhonld expoſe themſelves to an univerſa) Contempt for the 
want of both; and that they who might have had a Re- 
vetence; put themſelves, exc, pat of the . of 
hare Compa fon. 

This is 10 high a Fury, as, fare; cannot ot Happen in an 
{nſtant ; it muſt have fome 110 reparatory ces, ſome 
rooting A the Conſtitution 1 bit of A ind. Such 
ef of. Humour, before 
they can he ib Yiddy in their Brains; x gu "thetefbre, thoſe 
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the Cauſe; if they will ſtill be wiſhing themſelves young, 'tis 


Odds, but within a while they will perſuade themſelves 
they are ſo. Let them, therefore, content themſelves to 
be old, and as Faſhions are varied with Times, ſo let them 
put on the Ornaments proper to their Seaſon, which are, 
Piety, Gravity, and Prudence. Theſe will not only be 
their Ornament, but their Armour too; this will gain 
them” ſuch a Reverence, that will make it as impro- 
bable they ſhould be affaulted, as impoſſible they ſhould 
aſſault. For, we think, one may ſafely ſay, It is the want 
of one, or all of thoſe, which betrays Women to ſuch 
Marriages. 

And, indeed, it may be a Matter of Caution, even to 
the younger Widows, not to let themſelves too much looſe 
to a light frolick Humour, which, perhaps, 'they will not 
be able to put off when it is moſt neceſſary they ſhould. 
It will not much invite a fober Man to marry them while 
they are young; and if it continue with them till they are 
old, it may, as natural Motions uſe, grow more violent 
towards its End: And precipitate them into that ruinous 
Folly we have before conſidered. Vet, ſhould they happen 
to eſcape that, ſhould it not force them from their Widow- 
hood, it will, ſure, very ill agree with it; for how prepoſ- 
terous is it for an old Woman to delight in Gauds and 
'Frifles, ſuch as were fitter to entertain her Grand-Children ? 
to read Romances with Spectacles, and be at Maſks and 
Dancings, when ſhe is fit only to act the Antics? Theſe 
are Contradictions to Nature, the tearing off her Marks, 
and where ſhe has writ fifty or ſixty, to leſſen, beyond the 
Proportion of the unjuſt Steward, and write fixteen: And 
thoſe who thus manage their Widowhood, have more Rea- 

{on 
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ſon to bewail it at laſt than at firſt, as having more ex- 
perimentally found the Miſchief of being left to their own 
Guidance. It will, therefore, concern them. all to put 
themſelves under a ſafer Conduct, by an aſſiduous Devotion 
to render themſelves up to the leading of the one infallible 
Guide, who, it he be not @ Covering of the Eyes, Gen. 
xx. 16. to preclude all ſecond Choices, may, yet, be 4 
Light to them tor diſcerning who are fit to be choſen ; that 
it they ſee fit to uſe their Liberty and marry, they may, 
yet, take the Apoſtle's Reſtriction with it, 1 Cor. vil. 39. 
that it be only in the Lord; upon ſuch ſober Motives, and 
with ſuch due Circumſtances as may approve it to him, 
and render it capable of his Benediction. 


We have now gone thro' the ſeveral Parts of the Me- 
thod propoſed. The Firſt has preſented thoſe Qualificati- 
ons whic are equally neceſſary to every Woman. Theſe 
as a Root, ſend Sap and Vigour to the diſtin Branches, 
animate and impregnate the ſeveral ſucceſſive States thro' 
which ſhe is to paſs. He that hath pore Ore or Bullion, 
may caſt it into what Form beſt fits his Uſe; ag, may 
tranſlate it from one to another; and ſhe who has that 
Mine of Virtues, may furniſh out any Condition; her be- 
ing good in an abſolute Conſideration, will certainly make 
her ſo in a Relative. On the other Side, ſhe who has not 
ſuch a Stock, cannot keep up the Honour of any State; 
like corrupted Liquor, empty it from one Veſſel to another, 
it ſtill inſects and contaminates all. And this is the Cauſe 
that Women are alike complained of under all Forms, be- 
cauſe ſo many want this fundamental Virtue: Were there 

more 
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more good Women, there would be more modeſt Virgins, 
loyal and obedient Wives, and ſober Widows. 

We muſt, therefore, intreat thoſe who will look on this 
Book, not only to ſingle out that Part which bears their 
own Inſcription, but that they think themſelves no leſs con- 
cerned in that which relates indefinitely to their Sex; en- 
deavour to poſſeſs themſelves of thoſe Excellencies, which 
ſhould be as univerſal as their Kind: And when they are fo 
ſtor'd with Matter, they may leave Providence to diverſify 
the Shape, and to aſſign them their Scene of Action. 

And now, would to God it were as eaſy to perſuade, as it 
is to propoſe, and that this Diſcourſe may not be taken 
only as a Gazette for its Newneſs, and diſcarded as ſoon as 
read]; but that it may at leaſt advance to the Honour of an 
Almanack, be allowed one Year ere it be out of Date; and 
in that Time, if frequently and ſeriouſly conſulted, it may, 
perhaps awaken ſome Ladies from their ſtupid Dreams, 
convince them, that they were ſent into the World for 
nobler Purpoſes, than only to make a little glittering in it, 
like a Comet, to give a Blaze, and then diſappear : And, 
truly, if it may operate but ſo far as to give them an effec- 
tive Senſe of that, we ſhall think it has done them a con- 
ſiderable Service. They may, for certain, from that Prin- 
ciple, deduce all neceſſary Conſequences, and we wiſh they 
would but take the Pains to draw the Corollaries ; for thoſe 
Inductions they make to themſelves, would be much more 
efficacious than thoſe which are drawn to their Hands. 
Propriety is a great Endearment: We love to be Proſelytes 
to ourſelves; and People oft reſiſt others Reaſons, who 
would, upon mere Partiality, pay Reverence to their own. 


But 
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But befides this, there would be another Advantage, 
if they could be but got to a Cuſtom of conſidering, by 
it they might inſenſibly undermine the grand Inſtrument 
of their Ruin. That careleſs Incogitancy, fo remarkably 
frequent among all, and not leaſt among Perſons of Quali- 
ty, is the Source of innumerable Miſchiefs ; tis the Deli- 
lab, that at once lulls and betrays them; it keeps them in 
a perpetual Sleep, binds up their Faculties, ſo that, tho' 
they ate not extinct, yet they become uſeleſs. Platoluſed 
to ſay, That a Man aſleep was good for nothing; and tis 
certainly no leſs true of this Moral Drowfineſs than the 
Natural: And as in Sleep the Fancy only is in motion, fo 
theſe inconſiderate Perſons do rather dream than diſcourſe, 
entertain little trifling Images of Things which are preſented 
by their Senfes, bat know not how to converſe with their 
Reaſon. So that in this drowſy State, all Temptations 
come on them with the ſame Advantage, with that of a 
Ti bi in the Night ; a Phraſe by which the Scripture ex- 
preſſes the moſt inevitable anforeſeen Danger, 1 Thef. v. 2. 
We read in Judges, how eafily Laiſb became a Prey 
to a handful of Men, merely becauſe of this ſupine neg- 
ligent Hutnour of the Inhabitants, which had cut them off 
from all Intercourſe with any whom might have ſuccour'd 
them: And certainly it gives no leſs Opportunity to our 
ſpiritual Aſſailants, leaves us naked and unguarded to re- 
ceive all their Impreflions. How prodigious a thing is it 
then, that this State of Dulneſs and Danger ſhould be ef- 
fectedly choſen ? yet we ſee it too often is, even by thoſe 
whoſe Qualities and Education fit them for more ingenious 
Elections; nay, which is yet more Riddle, that very Apt- 
neſs diſenables, and ſets them above what it prepares 1 

or. 
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for. Labour is looked on as utterly incompatible with Great- 
neſs, | and, Conſideration is look'd on as Labour of the 
Mind; and there are ſome Ladies who ſeem to reckon it as 
a Prerogative to be exempted from both; will no more 
apply their Underſtandings to any ſerious Diſcufion, than 
their Hands to the Spindle and Diſtaff, the one they think 
pedantick, as the other is mean. In the mean time, by 
what ſtrange Meaſures. do they proceed? they look on 
Ideots as the moſt deplorable of Creatures, becauſe they 
want Reaſon; and, yet, make it their own Excellence and 
Preheminence to want the Uſe of it; which is, indeed, fo 
much worſe than to want the thing, as Sloth is worle than 
Poverty, a moral Defect than a natural: But we may ſee 
by this, how much civil and ſacred Eſtimates differ; for 
we find the Bereans commended, not only as more diligent, 
but as more noble too, Acts xvii. 11. becauſe they atten- 
tively confidered and ſtrictly examin'd the Dactrine preach d 
to them : By which they may diſcern, that in God's Court 
of Honour, a ſtupid Oſcitancy is no ennobling Quality, 
however it comes to be thought ſo in theirs. 

And if this one Point might be gain'd, if they would 
but ſo far actuate their Reaſon, as deliberately and duly to 
weigh their Intereſt, they would find that ſo ſtrictly en- 
gaging them to all that is virtuous, that they muſt have a 
very invincible Reſolution for Ruin if that cannot perſuade 
them: And, we hope, all Women are not Medeas, whom 
the Poet brings in avowing the Horridneſs of that Fact, 
which, yet, ſhe reſolv'd to execute. They are generally 
rather timorous and apt to ſtart at the Apprehenſion of 
Danger; let them but ſee a Serpent, tho at a great Di- 
ſtance, they will need no Homilies or Lectures to be per- 
N58 Y ſuaded 
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ſuaded to fly it: And, ſure, did they but clearly diſcern 
what a Sting there is in thoſe vicious Follies they embrace, 
their Fear would make them quit their Hold, put them in 
ſuch a trembling, as would, like that of Belſhazzar's, 
ſlacken their Joints, and make thoſe things drop from 
them, which before they moſt tenaciouſly graſped. For, 
indeed, in Sin there is a Conſpiration of all that can be 
dreadful to a rational Being, ſo that one may give its Com- 
pendium by the very Reverſe of that which the Apoſtle 
gives of Godlineſs, 1 Tm. iv. 8. for as the one has the Pro- 
miſes, ſo the other has the Curſes of this Life, and of that 
to come. 

In this Life, every depraved Act, much more Habit 
has a black Shadow attending it: It caſts one inwards u 
on the Conſcience in uncomfortable Upbraidings and Re- 
grets. It is true, indeed, ſome have the Art to diſguiſe 
that to themſelves by caſting a yet darker over it, ſup- 
preſſing all thoſe Reluctings by an induſtrious Stupefaction, 
making their Souls fo perfect Night, that they cannot ſee 


| thoſe black Images their Conſciences repreſent: But as this 


renders their Condition but the more wretched, ſo neither 
can they blind others tho'-they do themſelves. Vice cafts 
a dark Shadow outwards too, not ſuch as may coneeal, but 
betray itſelf: And as the Evening Shadows increaſe” in 
Dimenſion, grow to a Monſtroſity and Difproportion, ſo 
the longer any ill Habit is continued, the more Vifible, the 
more deform'd it appears, draws” more "Obſervation and 


more Cenſure. 0152 au Foy id 
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them mad, Pride hateful, Levity renders them deſpis'd, 
Obſtinacy deſperate, and Irreligion is a Complication of all 
theſe, fills up their Meaſure both of Guilt and Wretched- 
neſs. So that had Virtue no other Advocate, her very An- 
tagoniſt would plead for her ; the miſerable Conſequences 
of Vice, would, like the Flames of Sodom, ſend all con- 
ſidering Perſons to that little Zoar, which how deſpicable 
ſoever it may have appeared before, cannot but look in- 
vitingly when Safety is inſcrib'd on its Gates. | 
But it muſt infinitely more do ſo if they pleaſe to open a 
Viſto into the other World, make uſe of divine Perſpec- 
tives to diſcern thoſe diſtant Objects which their groſſer 
Senſes do here intercept. There they may ſee the diſmal 
Cataſtrophe of their Comedies, the miſerable Inverſion of 
all unlawful or unbounded Pleaſures : There that prophetic 
Menace concerning Babylon, which we find Rev. xviu. 7. 
will be literally verified upon every unhappy Soul, accord- 
ing 2 exalted herſelf and lived delicately, ſo much the 
more Tribulation give her : The Torment of that Life will 
bear Proportion to the Pride and Luxuries of this. It will, 
therefore, be neceſſary for thoſe who here wallow in Plea- 
ſures, to confront to them the Remembrance of thoſe Ri- 
vers of Brimſtone, and ask themſelves the Prophet's Que- 
ſtion, Who can dwell with everlaſting Burnings ? We find 
Jaiab, when he denounces but temporal Judgments againſt 
the Daughters of Zion, exactly purſues the Antitheſis, and 
to every Part of their effeminate Delicacy he oppoſes the 
direct contrary Hardſhip, inſtead of faweet Smells there ſhall 
be a Stink; inſtead of a Girdle a Rent; inſtead of a well ſet 
Hair Baldneſs; inſtead of a Stomacher a Girding with Sack- 
cloth, and Burning inſtead of Beauty. Iſaiah iii. 24. | 
| | | It 
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It were well the Daughters of our Zion would copy out 
this Lecture, and prudently foreſee how every particular 
Sin or Vanity of theirs will have its adapted Puniſhment 
in another World: And, ſure, this Conſideration well di- 
geſted, muſt needs be a forcible Expedient to cleanſe them 
from all Filthineſs of Fleſh and Spirit, as the Apoſtle ſpeaks 
2 Cor. vii. 1. For is it poſſible for her to cherith and blow 
up her bidinous Flames here, who confiders them but as 
the firſt Kindlings of thoſe inextinguiſhable hereafter ? 
Can ſhe make it her Study to pleaſe her Appetite, that re- 
members that Drves's unintermitted Feaſts ends in as un- 
allaiable a Thirſt? Or can ſhe deny the Crumbs of her 
Table to that Lazarus, to whom ſhe foreſees ſhe ſhall then 
ſupplicate for a Drop of Water? In fine, can ſhe lay out 
her whole Induſtry, her Fortune, nay, her Ingenuity too, 
in making Proviſion for the Fleſh, who conſiders, that 
that Fleſh will more corrupt by pampering, and breed the 
Worm that never dies? Certainly no Woman can be ſo 
deſperately daring, as thus to attack Damnation, refiſt her 
Reaſon and her Senſe, only that ſhe may ruin her Soul; 
and unleſs ſhe can do all this, her Foreſight will prove her 
Eſcape, and her viewing the bottomleſs Pit in Landskip and 
Picture, will ſecure her from a real Deſcent into it. | 

But now that this Tract may not make its Exit in the 
Shape of a Fury, bring the Meditations to Hell and there 
leave them, it muſt now at laſt ſhift the Scene, and as it has 
ſhew'd the Blackneſs of Vice by that outer Darkneſs to 
which it leads, we alſo will let in a Beam of the celeftial 
Light to diſcover the Beauty of Virtue; remind the Read- 
er that there is a Region of Joy as well as a Place of Tor- 
ment, and Piety and Virtue is that milky Way that leads 


to 


— —— — ————ß2— = 


The whole Du Ty of a WOMAN. 173 


to it; a State, compared to which the Elyſium of the 
Heathen is as inconſiderable as it is fictitious, the Mahome- 
tan Paradiſe as flat and as inſipid as it is groſs and brutiſh; 
where the Undertaking of the Pſalmiſt ſhall be completely 
anſwered, thoſe that fear the Lord ſhall want no Manner 
of thing that is good, Pſalm. xxxiv. 10. And this happy 
State is as acceſſible as excellent. God is not unſincere in 
his Propoſals, offers not theſe Glories only to tantalize and 
abuſe us, but to animate and encourage Mankind. He ſets 
up an inviting Prize, and not only marks out, but le- 
vels the Way to it; makes that our Duty which is alſo our 
Pleaſure, yea, and our Honour too. So has he contrived 
for our Eaſe, that knowing how hardly we can diveſt our 
Voluptuouſneſs and Ambition, he puts us not to it: All he 
demands is but that he may chooſe the Objects, and in that 
he is yet more obliging, for by that at once he refines and 
ſatisfies the Deſires: He takes us off, indeed, from the 
fulſome Pleafures of Senſe, which, by their Groſſneſs, may 
cloy, yet, by Reaſon of their Emptineſs, can never fall us; 
and brings us to taſte the more pure ſpiritual Delights which 
are the true Elixir of Pleaſures, in Compariſon whereof 
all the Senſual are but as Dregs or Fæces in an Extraction, 
after the Spirits are drawn off, In like Manner he calls us 
trom an aſpiring to thoſe Pinnacles of Honour, where we 
always fit tottering and often fall down, but, yet, invites. 
us to ſoar higher, where we ſhall have the Moon with all 
her Viciſſitudes and Changes under our Feet. Rev. xii. 1. 
and enjoy a Grandeur as irreverſible as ſplendid. 

Thus does he ſhew us a Way to hallow our moſt unſancti- 
fied Affections; thus, according to the Propheſy of Ze- 
chariah, May Holineſs be writ, even, upon the Bells of the 
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Horſes, Zec. xiv. 20. upon our moſt brutal Inclinations; 
and thus may all thoſe Feminine Paſſions which now ſe- 
duce Women from Virtue, advance them in it. Let her 
that is amorous, place her Love upon him who 1s (as the 
Spouſe tells us, Cant. v. 10.) the chiefeſt among ten thou- 
ſand; ſhe that is angry, turn her Edge againſt her Sins; 
ſhe that is haughty, diſdain the Devil's Drudgery ; ſhe 
that is fearful, dread him who can deſtroy both Body and 
Soul in Hell, Matt. v. 29. and ſhe that is ſad, reſerve her 
Tears for her penitential Offices. Thus may they conſe- 
crate even their Infirmities ; and tho' they cannot deify, or 
erect Temples to them, as the Romans did to their Paſſions, 
nay, their Diſeaſes; yet, after they are thus cleanſed, they 
may facrifice them as the Fews did the clean Beaſts in the 
Tabernacle. Only Irreligion and Profaneneſs is exempt 
from this Privilege, no Water of Purification can cleanſe 
it, or make it ſerviceable in the Temple, that like the Spoils 
of Jericho, is ſo execrable, that it muſt be devoted to De- 
ſtruction, as an accurſed thing, Fof. vi. 17. For tho' God 
does not deſpiſe the Work or his own Hands, hath ſo much 
Kindneſs to his Creatures, that he endeavours to reduce all 
our native Inclinations to their primitive Rectitude, and, 
therefore, does not aboliſh, but purify them ; yet, Atheiſm 
is none of thoſe, it is a Counterblaſt from Hell, in Oppo- 
fition to that mighty Wind in which the holy Spirit de- 
ſcended. Tho' the Subject in which it ſubſiſts may be re- 
formed, the Perſon may turn Chriſtian, and the Wit that 
maintained its blaſphemous Paradoxes may be converted to 
holier Uſes, yet the Quality itſelf is capable of no ſuch 
happy Metamorphoſis ; that mult be extirpated, for it can- 
not be made tributary ; Which ſhews how tranſcendent 7 
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Ill that is which cannot be converted to Good, even that 
Omnipotence which can, out of the very Stones, raiſe 
Children to Abraham, attempts not any Tranſmutation 
of this; which ought, therefore, to poſſeſs all Hearts with 
a Deteſtation of it, and advance them in an earneſt Pur- 
ſait of all the Parts of Piety. 

And that is it which we would now once more, as a 
fatewel Exhortation, commend to our Female Readers, as 
that which virtually contains all other Accompliſhments; 
it is that Pearl in the Goſpel for which they may part with 
all and make a good Bargain too. The Fear of the Lord 
is the Beginning of Wiſdom, ſays the Wiſeſt of Men, Prov. 
i. 7. and by his Experience he ſhews, that it is the com- 
pleting End of it too; for he no ſooner declin d from that, 
but he grew to Dotage and Diſhonour. Let all thoſe, 
therefore, to whom God has diſpenſed an outward Afflu- 
ence, and given them a viſible Splendour in the Eyes of the 
World, be careful to ſecure themſelves that Honour which 
comes from God only, John v. 44. unite their Souls to that 
Supreme Majeſty who is the Fountain of true Honour; 
who, in hisbeſtowing the Crown of Righteouſneſs, proceeds 
by the fame Meaſures.by. which. he diſpos'd the Crown of 
I/rael, when he avowid to Samuel, that he loc d not on the 
outward Appearance "bit beheld the Heart, 1 Sam. xvi. 7. 
If God ſee not his own Image there, all the Beauty and 
Gaiety of the outward Form 1s deſpicable in his Eyes, like 
the Apples of Sodom, only a kind of painted Duſt : But 
if Piety be firmly rooted there, they then become, like the 
King's Daughter, all glorious within too; a much more 
valy ple Bravery than the Garment of Needle Work and 
Veſture of Gold, Pfalm xlv. 14. And this is it that muſt 
enter 
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enter them into the King's Palace, into that new Jeruſalem, 
where they ſhall not wear, but inhabit Pear/s and Gems, 
Rev. xxi. 19. be beautiful without the Help of Art or Na- 
ture, by the meer Reflexion of the divine Brightneſs; be 
all that their then enlarg'd Comprehenſions can wiſh, and 
infinitely more than they can here imagine. 


Having now faid all that we think ſufficient for the In- 
ſtruction of our Fair Readers, for their Religious and Mo- 
ral Behaviour, we ſhall proceed, according to Promiſe, to 
give them Directions in all Parts of Goop Houskwirkv, 
and begin with Rules to be obſerved in the Art of Cook- 
ERY and a Collection of Receipts, which we propoſe to 
3 the fulleſt and moſt complete of any ever yet pub- 
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CH AP. XV. 
COOKER V. 
| Of GRAVIES, Soops, BROT HS and Por TAGES. 


E make a firong Broth for Soops and Sauces, 


AKE a Leg of Beef, or any other Piece, a pretty 
4 good Quantity, and boil it in four Gallons of Wa- 
ter; ſcum it clean, ſeaſon it with Salt, ſome whole Pep- 
per, fix or eight Onions, ſome whole Cloves and Mace, a 
good Bundle of Thyme and Parſley, ſome whole Jamaica 
Pepper, and boil it four Hours 'till it has boiled half away, 
then ſtrain it off, and keep it for Uſe. | 


To make a Brown Gravy for Soops and Sauces 


A K E three or four Pounds of coarſe lean Beef, and 
put it into a Frying-pan with ſome fat Bits of Ba- 
con at the Bottom, and cut five or fix Onions in Slices, 
and a Carrot cut in Pieces, ſome Cruſts of brown Bread, 
and a Bundle of Thyme, cover it cloſe and ſet it over a gen- 
tle Fire, and let it fry very brown on both Sides, but not 
burn, then put into it two or three Quarts of the above 
_ ſtrong Broth; ſeaſon it with Pepper, and let it ſtew one 
Hour, and then ſtrain it * a Hair-Sieve; ſcum off 

, hes | the 
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the Fat, and keep it for Uſe: And if you make for Soops, 
you make a bigger Quantity. N 


| Gravy for Brown Sauces. 


AK E ſome Neck of Beef cut in thick Slices, then 

flour it well, and put it in a Sauce-Pan with a Slice 
of fat Bacon, an Onion ſliced, ſome Powder of Sweet Mar- 
joram, ſome * and Salt, cover it cloſe and put it over 
allow Fire, and tir it three or four Times, and when the 
Gravy is brown put ſome Water to it, and ſtir altogether, 
and let it boil about half an Hour, then ſtrain it off and 
take'the Fat off the Top, adding a little Lemon-juice, 


Gravy for White Sauces. * © 
AK E Part of a Knuckle of Veal, or the worſt 
Part of a Neck of Veal, boil about a Pound of 
this in a Quart of Water, an Onion, ſome whole Pepper, 
fix Cloves, a little Salt, a Bunch of Sweet Herbs, half a 
Nutmeg ſliced, let it boil an Hour, then ſtrain it off and 
keep it for Uſe. . Git et 


A cheap Gravy. 

FAKE Ea Glaſs of Small Beer, a Glaſs of Water, an 
I Onion cut ſmall, ſome Pepper and Salt, a little 
'Lemon-Peel grated, a Clove or two, a Spoonful of Muſh- 
xoom Liquor, or pickled Walnut Liquor ; put this in a 
Baſon, then take a Piece of Butter, and put it in a Sauce- 
pan, then put it on the Fire and let it melt; then druge in 
—_— and ftir it well till the Froth ſinks and it will 
be brown ; put in Jome fliced Onion, then put your Mix- 
ture to the Brown Butter, and give it a Boil u. 

| | A Fiſh 


i 


— - — — — - 
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A Fiſh Gravy for Soop. 


A K E Tench, or Eels, well ſcoured from Mud, and 
ſcour their Outſides well with Salt, then having pull- 
ed out their Gills, put them into a Kettle with Water, 
Salt, a Bunch of Sweet Herbs, and an Onion luck with 
Cloves; let all theſe boil an Hour and a half, and then 
ſtrain off the Liquor through a Cloth; add to this the 
Peelings of Muſhrooms well waſhed, or Muſhrooms them- 
ſelves cut ſmall; boil theſe together, and ſtrain the Li- 
quor through a Sieve into a Stew-pan, upon ſome burnt 
or fryed Flour, and a little Lemon which will ſoon render 
it of a good Colour and of a fine Flavour fit for Soops, 
which may be varied according to the Palate, by putting 
Pot Herbs and Spices, according to every one's Palate, into 
this Soop, a little before you ſerve it. 


A good Stock for Fiſh-Soops. 


REPARE Scate, Flounders, Eels and Whitings, 

lay them in a broad Gravy-pan, put in a Faggot of 
Thyme, Parſley, and Onions; ſeaſon them with Pepper, 
Salt, Cloves and Mace; then pour in as much Water as 
will cover your Fiſh ; put in a Head of Sellery, and ſome 
Parſley Roots: Boil it very tender about an Hour, then 
ſtrain it off, for any Uſe, for Fiſh or meagre Pottages. 
This Stock will not keep above a Day; if you would make 
a brown Stock, you muſt paſs your Fiſh off in browned 
Butter, and ſtove it, then put in your Liquor and Seaſon- 


* Z 2 A Stock 
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A Stock for an Herb Soop. 


O U muſt take Chervil, Beets, Chards, Spinage, 
| Sellery, Leeks, and ſuch like Herbs, with two or 
three large Cruſts of Bread, ſome Butter, a Bunch of Sweet 
Herbs, and a little Salt; put theſe with a moderate Quanti- 
ty of Water into a Kettle, and boil them for an Hour and 
an half, and ſtrain out the Liquor, through a Sieve, and 
it will be a good Stock for Soops, either of Aſparagus Buds, 
Lettuce, or any other Kind, fit for Lent or Faſt Days. 


Broth of Roots. 


OIL about two Quarts of Seed Peaſe ; when they 
are very tender, bruiſe them to a Maſh ; put them 
into a Boiler, that holds a Buſhel of Water, and hang it 
over the Fire for an Hour and a half; then take it off, and 
let it ſettle. Take next a middle-fiz'd Kettle, and ftrain 
into it, thro' a Sieve the clear Puree ; into which put a 
Bunch of Carrots, a Bunch of Parſnips, and a Bunch of 
Parſley Roots; a Dozen ' Onions: Seaſon it with. Salt, a 
Bunch of Pot Herbs, and an Onion ſtuck with Cloves. 
Boil all of it together, and put in a Bunch of Sorrel and 
another of Chervil, and two or three Spoonfuls of Juice of 
Onions, ſee that the Broth be well taſted, and make Uſe 
of it to ſimmer all Sorts of Soops made of Legumes. 


A Green Peaſe Soop without Meat. 


HILE you are ſhelling the Peaſe, ſeparate the 
 VY Young from the Old, and boil the old ones till 
they are ſo ſoft that you can paſs them through a Colander, 


then put the Liquor and the pulped Peaſe together into this; 


put 
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put in the young Peaſe whole, adding ſome Pepper, two or 
three Blades of Mace and ſome Cloves. 

When the young Peaſe are boiled enough put a Faggot 
of Thyme and Sweet Marjoram, a little Mint, Spinage, 
and a green Onion ſhred, but not too ſmall, with half, or 
three Quarters of a Pound, or more, of Butter, into. a 
Sauce-pan ; and as theſe boil up ſhake in ſome Flour, to 
boil with it, to the Quantity of a good Handful, or more ; 
put alſo a Loaf of French Bread into the Broth to boil ; 
then mingle the Broth and Herbs, &c. together; ſeaſon 
it with Salt to your Palate; and garniſh with ſome ſmall 
white Toaſts neatly cut, and ſome of the young Peaſe. 


| A young Green Peaſe Soop. 

. ſome young Peaſe into a Stew-pan, with a Piece 
of good freſh Butter, and a Faggot of Sweet Herbs, 
ſeaſon them with Pepper and Salt; and, after you have 
toſſed them three or four times on the Stove, put ſome 
Veal Gravy to them, and let them boil gently : Then take 
two round Loaves of French Bread, of about a Pound 
Weight each, cut them in Halves, and take out all the 
Crumb, if the four Cruſts will go into your Diſh uſe them 
all, or as many as it will contain. Put your Cruſts into a 
Stew-pan, with a Pinch of half-beaten Pepper, and a lit- 
tle Salt daſhed over them; then take a Spoonful of good 
Broth, and ſtrain it over your Cruſts, let them take a Boil 
or two, till they be tender, and immediately put them into 
your Soop-diſh, and pht them over the Stoye, and let them 
juſt ſtick to the Diſh, but not burn; your Peaſe being well 
taſted, put them upon your Cruſts, and ſerve them hot, 


Ady d 
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A dryd Peaſe Soop. 
O U may make this of Beef; but a Leg of Pork is 
much better; or the Bones of Pork, or of the Shin 
and Hock of a Leg of Pork. Strain the Broth through a 


Sieve, and to every Quart of Liquor, put half a Pint of 


ſplit Peafe, or to three Quarts of Liquor a Quart of whole 
Peaſe. 


The whole Peaſe muſt be paſſed through a Colander ; 
but the ſplit Peaſe do not need it; put in Sellery accord- 
ingly as you like it, cut ſmall ; dryed Mint and Sweet Mar- 


joram in Powder, ſeaſon alſo with Salt and Pepper, boil 


all till the Sellery is tender. 
If you boil a Leg of Pork, this is to be done when the 


| Meat is taken out of the Pot; but if you make Soop from 


the Bones boil theſe Ingredients afterwards in the Liquor. 
When you ſerve it up, lay a French Roll in the Middle 
of the Diſh, and garniſh the Border of the Diſh with raſp- 
ed Bread ſifted. | 
Some put in All-Spice powdered, which is agrecable 
enough: Others ſerving it up put in toaſted Bread cut into 


Dice; and others, in the Boiling, add the Leaves of white 
Beets, 


A very good Peale Soop. 

| O I L three or four Pounds of lean coarſe Beef in two 
Gallons of Water, with three Pints of Peaſe, till the 
Meat is all in Rags, and ſtrain it from the Meat and Husks, 
but, Half an Hour before you ſtrain it, put in two or three 
Anchovies. Then put into a Sauce-pan as much as you 
would have for that Meal, with an Onion ſtuck with 


Cloves, 
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Cloves, a Race of Ginger bruiſed, a Faggot of Thyme, 
Savoury and Parſley, and a little Pepper; boil it for near 
half an Hour, then ſtir in a Piece of Butter, and having 
fryed ſome Forc'd-Meat-Balls, Bacon, and French Bread, 
— into Dice, with Spinage boil d green, put theſe to the 
Soop in the Diſh. 


| A Peaſe Soop for Lent or any Faſting Days. 


OIL a Quart of good Peale in ſix Quarts of Water, 

till they are very ſoft, then take out ſome of the 
clear Liquor, and ſtrain the Peaſe from the Husks, as clean 
as may be; then boil ſome Butter, and when it breaks in 
the Middle put in an Onion-and ſome Miat, cut very ſmall, 
Spinage, Sorrel, and a. little Sellery, cut groſſy; let theſe 
boil for a Quarter of an Hour, ſtirring them often, then 
with one Hand ſhake in ſome Flour, while, with the other 
Hand, you pour in the thin Liquor; then put in the ſtrain- 
ed Liquor, fome Pepper, Mace, and Salt, and boil at for 
an Hour longer ; then put à Pint of ſweet thick Cream to 
as much of it as will make a large Dith, laying a French 
Didk criſped and dipped in Milk in the Middle of the 
Di | 


A good Spring Soop. 


E T twelve Cabbage-Lettuces, ſix green Cucumber 

re them and cut out the Cores; then cut them in 

little Bits, and ſcald them in boiling Water, and put them 
into ſtrong Broth; let them boil till very tender, with a 


Handful of Green Peale, and ſome French Roll. 


A Soop 
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A Soop de Sante the French Way. 

J T over twelve Pounds of Beef ſeaſoned moderatel 

with Spices, and Salt, boil it till your Broth is ſtrong, 
{train it to a good Knuckle of Veal blanched, then boil it 
up a ſecond Time, putting your Pullet to it that you de- 
ſign to ſerve in the Middle of your Soop ; let it boil till it 
comes to the Strength of a Jelly, put to it, in the Boiling, 
a Bit of Bacon that is not ruſty, ſtuck with fix Cloves : 
Your Broth being thus ready, at the ſame Time make a 
Pan of good Gravy thus: Take a Stew-pan, or braſs Diſh, 
place in the bottom of it a Quarter of a Pound of Bacon, 
cut in Slices clean from Ruſt, likewiſe the Bigneſs of half an 
Egg of Butter; take five or fix Pounds of a Fillet of Veal, 
and cut it in Slices twice as thick as you do for Scotch Col- 
lops, and place it on your Bacon in your Stew-pan, cover- 


ing all the Bottom over. If you have no Veal uſe Buttock 


of Beef, ſet it over a clear Fire not very hot, and let it 


colour: When it begins to crack put a little of the Fat of 
your boiling Breth to it, ſtir it as little as poſſible, becauſe 
it makes it thick, and throw in three or four ſliced Onions, 
-one Carrot, two Turnips, a little Parſley, a Sprig of 
Thyme, a little whole Pepper and Cloves: All theſe In- 
gredients being fryed together, till you think it comes to a 
good Colour, if in Summer, a few Muſhrooms will give it 
a good Taſte. When it is of a good Colour, add to it 
your boiling Broth, from your Knuckle of Veal, leaving 
ſome to keep your Veal and Pullet white, to ſoak your 
Bread with for the Soop, and other Uſes in the Kitchen. 
Your Broth and Gravy being in Readineſs, take ſuch Herbs 
as the Country where you are will afford, ſuch as 1 

ndive, 


( 


* 
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Endive, Sorrel, a little Chervil, or Cabbage- Lettuce, well 
picked and waſhed, mince them down with your mincing 
Knife, and ſqueeze the Water from them, place them in a 
little Pot or deep Sauce-pan, put to them ſo much of your 
Broth and Gravy as will juſt cover them, let them boil 
tender ; then take the Cruſts of two French Rolls and boil 
them up with three Pints of Gravy, and ftrain it through 
a Strainer, or Sieve, and put it to your Herbs; it you have 
no French Bread to thicken it with, take the Bigneſs of 
an Egg of Butter, a ſmall Handful of Flour, and brown 
it over the Fire, and a little minced Onion, if the Eaters 
be Lovers of it, if not, let the Onion that was in the Gravy 
ſerve. Add to your brown ſome Gravy, and boil it and 
ſtrain it through a Sieve to your Herbs, inſtead of French 
Bread; let your Herbs be pretty tender before you put your 
Thickening in; boil all together half an Hour, and skim 
off the Fat, place in the Bottom of your Diſh, that you 
intend to ſerve your Soop in, ſome French Bread, in Slices, 
or the Cruſt dryed before the Fire, or in an Oven; boil it 
up with ſome of your Broth, ſo put your Fowl and Herbs 
on the Top of it: Let your Garniſhing be a Rim, on the 
Outſide of it Sellery, or Endive, tender boiled in good 
Broth, and cut in Pieces about three Inches long; if you 
cannot ſpare Herbs, take a Bit of Forced-Meat, and boil'd 
Carrot, to garniſh it; ſerve it hot, and take Care there is 
no Fat on it. 


A Soop de Sante the Engliſh Way. 


O UR Gravy and Broth being ready, as in the above 
Receipt, inſtead of Herbs take Carrots, and Tur- 
nips, and cut them in ſquare Slices an Inch long, and the 

" 4 Bigneſs 
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Bigneſs of a Quill, blanch them off in boiling Water, but 
blanch the Carrots more than the Turnips, and ſtrain them 
out in a Colander, from the Water, where they are blanch- 
ed in, then take two Quarts of Gravy, the Cruſt of two 
French Rolls, and boil them as before directed, ſtrain it 
through a Strainer or Sieve, and put it to the Carrots and 
Turnips, let them boil gently in it over the Fire, till they 
are tender; your Bread being ſoaked in your Diſh, put in 
the Middle of it a Knuckle of Veal, or a Pullet, or Chick- 
en. Let your Garniſhing be Carrot, or Turnip, cut in 
ſmall Dice, and boiled tender, skim off the Fat; ſo ſerve it. 


Soop Lorraine. 


Aving very good Broth, made of Veal and Fowl, 

and ſtrained clean; take a Pound of Almonds, and 
blanch them, pound them in a Mortar, very fine, putting 
to them a little Water, to keep them from oiling, as you 
pound them, and the Yolks of four Eggs tender boiled, 
and the Lean of the Legs and Breaſt of a roaſted Pullet or 
two ; pound all together very fine, then take three Quarts of 
very. good Veal Broth, and the Cruſt of French Rolls cut 
in Slices, let them boil up together over a clear Fire, then 
put to it your beaten Almonds ; let them juſt boil up to- 
gether, ſtrain it through a fine Strainer to the Thickneſs of 
a Cream, as much as will ſerve the Bignefs of your Diſh ; 
mince the Breaſts of two roaſted Pullets, and put them in- 
to a Loaf as big as two French Rolls, the Top cut off, and 
the Crumb cut out, feaſon your Haſh with a little Pepper 
and Salt, a ſcraped Nutmeg, and the Bigneſs of an Egg of 
Butter, together with five or ſix Spoonfuls of your ſtrained 
Almonds ; let the Bread that you put in the Bottom of 


your 
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your Soop, be French Bread dryed before the Fire, or in 
an Oven; ſo ſoak it with clean Broth, and a little of your 
ſtrained Soop, place your Loaf in the Middle ; put in 

our Haſh warm; you may put four Sweetbreads, tender 
boiled, about your Loaf if you pleaſe. Let your Garniſh- 
ing be a Rim and ſliced Lemon; ſo ſerve it up. 


A Vermicelli Soop. 


AKE two Quarts of good Broth made of Veal 

and Fowl, put to it about half a Quarter of a 
Pound of Vermicelli, a Bit of Bacon ſtuck with Cloves ; 
take the Bigneſs of half an Egg of Butter, and rub it 
together, with half a Spoonful of Flour, and diſſolve it 
in a little Broth, to thicken your Soop: Boil a Pullet or 
Chickens for the Middle of your Soop. Let your Gar- 
niſhing be a Rim, on the Outſide of it cut Lemon, ſoak 
your Bread in the Diſh with ſome of the ſame Broth ; take 
the Fat off and put your Vermicelli in your Diſh; fo ſerve 
it, | 
You may make a Rice Soop the fame way, only your 
Rice being firſt boiled tender in Water, and it muſt boil an 
Hour in ſtrong Broth, but half an Hour will boil the Ver- 
micelli. 

Soop au Bourgeois. 


AVING good Broth and Gravy in Readineſs, 

take four Bunches of Sellery, and ten Heads of En- 

dive, waſh them clean, and take off the Outſide; cut 
them in Pieces an Inch long, and ſwing them well from 
the Water. This Soop may be made brown or white : 
If you intend it brown, put the Herbs into two — 
A a 2 of - 
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of boiling Gravy, having firſt blanched them in boiling 
Water five or ſix Minutes; then take the Cruſt of two 
French Rolls, boil it up in three Pints of Gravy, ſtrain it 
through a Strainer or Sieve, and put it to the Herbs, when 
they are almoſt ready; for that is to be minded in all Soops, 
that your Thickening is not to be put in till your Herbs are 
almoſt tender: Vou may put in the Middle of your Soop 
a Pullet or Chickens. Let your Garniſhing be a Rim, 
and on the Outſide ſome of your Sellery cut in Pieces three 
Inches long, your Bread being ſoaked in ſome good Broth 
or Gravy, and your Herbs boiling hot; ſo ſerve it. 


A Savoy Soop. | 

E T your Savoys be cut in four Pieces, and three 

Parts boiled in fair Water ; then ſqueeze them when 
cold, with your Hand, clean from the Water; place in a 
large Sauce-pan, or little Braſs Diſh, ſuch a Quantity as 
your Difh will hold: There muſt be room betwixt each 
Piece of Savoy to take up Soop with a large Spoon. Put 
them a boiling with as much Broth or Gravy as will cover 
them. Set them a ſtewing over the Fire two Hours before 
Dinner, at the ſame time take a Sauce-pan with a Quarter 
of a Pound of Butter, put it over the Fire with a Handful 
of Flour, keep it ſtirring till it is brown; put to it two 
minced Onions, and ſtir it a little afterwards, then put to 
it a Quart of Veal Gravy, boil it alittle, and pour it all 
over your Savoys. You. force Pigeons betwixt the Skin and 
the Body with good Forc'd-Meat, made of Veal, or you 
talte a Duck or Ducklings, being truſſed up for boiling, 
then fry them off, and put them a ſtewing with your Sa- 
voys; let a little Bacon, ſtuck with. Cloves, be put in with 


them 
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them to ſtew. Let your Garniſhing be a Rim, and on the 
Outſide of it Slices of Bacon, a little Savoy betwixt each 
Slice, taking the Fat clean off, ſoak your Bread in your 
Dith, with ſome good Broth or Gravy, place your Savoys 
at a due Diſtance, and your Fowl in the Middle; ſo ſerve it. 


A Kervel Macs Pottage. 


E T a Knuckle of Veal, chop it all in little Pieces, 
except the Marrow-bone, ſeaſon the Fleſh with a 
little Salt, Nutmeg, pounded Biſcuit, and Volks of Eggs, 
and make little. Force - Meat - Balls of the Bigneſs of a 
Pigeon's Egg; which being. boiled in a Broth-Pot for the 
Space of a full Hour, then take three or four Handfuls 
of Chervil picked clean, two or three Leeks, and a good 
Handful of Beet Leaves, mince them together, and add 
two or three Spoonfuls of Flour well mixed, with two or 
three Spoonfuls of Broth, that it may not be lumpy, and 
do it over the Stove as you would do Milk-Pottage. This 
Pottage muſt appear green. On Fi Days cut ſome 
Eels in Pieces, with which make the Broth, and you may 
put in a Handful of Sorrel among the other Herbs. 


A Sorrel: Soop with Eggs. 


O EL a Neck of Mutton, and a Knuckle of Veal, 
skim them clean, and put in a Faggot of Herbs; ſca- 
ſon with Pepper, Salt, Cloves and Mace, and when it is 
bailed enough ſtrain it off, let it ſettle and skim the Fat off, 
then take your Sorrel and chop it, but not ſmall; paſs. it in 
brown Butter, put in your Broth, and ſome Slices of 
French Bread, and ſtove in the Middle a Fowl, or a Piece 
of a Neck of Mutton ; then garniſh: your Diſh with Slices 
of 
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of fryed Bread, and ſtewed Sorrel, with fix poached Eggs, 
laid round the Diſh, or in the Soop. 


Crawfiſh Soop. 


OIL Crawfiſh, pick the Shells from the Tails of 

them, and leave the Bodies, Tails and Legs together, 
prepare two Dozen thus to garniſh your Diſh ; for which, 
if 1t be large you ought to have a hundred Crawfiſh. Pick 
the Tails out of the reſt from the Shells; put them in a 
Sauce-pan ; then you will find a little Bag at the End next 
the Claws, which is bitter like Gall, that you muſt take 
Care to throw away, likewiſe any thing that is white 
and woolly in the Belly; then put the Shells in a Marble 
or Wooden Mortar, and pound them to a Paſte. While 
your Shells are thus pounding, put in a large Sauce-pan or 
Stew-pan, three Quarters of a Pas of Butter, the Cruſt 
of two French Rolls, three or four Onions ſliced, two 
Dozen Corns of whole Pepper, one Dozen of Cloves, a 
Sprig of Thyme, and a Handful of Parſley ; fry theſe In- 
gredients ſoftly over the Fire half a Quarter of an Hour, 
till your Bread is criſp, but take Care you do not burn 
your Herbs: At the ſame Time, take Care to prepare your 
Fiſh for your Stock, which is to be two Carps, two Eels, 
and a Thornback ; if you cannot have Carp, you muſt 
uſe Whitings or Flounders, in the Place of Carp, with 
your Eels and Thornback ; skin the Carps and Eels, 
and cut the thick Fiſh from the Back of your Carp, and 
ſave it to make a Forced-Meat of: And, likewiſe fave the 
Head and Bones of your Carp as you can, in order to be 
forced in the Middle of your Soop. Then chop your Eels 
to Pieces, and skinned Thornback, or what other = 
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Fiſh you have, to the Quantity of four or five Pounds 
Weight, and put them to your above- mentioned Ingredients, 
ſet them a ſtewing over the Fire, and let them ſtew half an 
Hour together, ſtirring them now and then, that they burn 
not to the Bottom. When the Rawnels is fryed off the 
Fiſh, then pour in four or five Quarts of boiling Water or 
Broth, and ſeaſon it moderately with Salt; let it boil 
half an Hour, then skim all the Fat off, and take up with 
a Skimmer, all the Cruſt of Bread that was fryed, from 
the Fiſh, and two Quarts of your Fiſh Broth, and put to 
your pounded Crawfiſh ; boil it over your Fire with the 
Fiſh-broth, and ſtrain it thro' a fine Strainer, to the Thick- 
neſs of a Cream : If your Strainer is not fine, your Soo 

will prove gritty with the Shells; to prevent that, let it 
ſtand a little in the Diſh you ſtrain it in, and pour it ſoftly 
into a Sauce-pan ; ſo the Grit will ſtay behind. Put the 
Remainder of your Shells that is in your Strainer, to your 
fryed Fiſh, and the Remainder of your Stock, ſtirring it 
together ; ſtrain it into another Sauce-pan, and fave it to 
ſoak your Bread with: For it will be thinner, and not 
of ſo high Colour as the former. Your Stock being thus 
getting in Readineſs, cauſe the Fiſh that you cut off the 
Back of your Carp, to be minced fine, and add to 
it, three or four buttered Eggs, the Crumb of a French 
Roll, boiled in Milk or Cream, a boiled Onion, and a 
little Parſley minced fine, the Bigneſs of an Egg of 
Butter, a little Pepper and Salt; ſcrape in a Nutmeg, and 
{queeze in half a Lemon: Mince all theſe together to a 
Paſte, then force the Bodies of your Carps, where you cut 
your Fiſh off, into the fame Shape as they were, ſmooth- 
ing them over with your Hand and a beaten Egg ; pour 


Over 


192 The whole DUTY of a WOMAN. 
over a little melted Butter, ſtrew over it a little Handful 
of grated Bread ; then bake it three Quarters of an Hour 
before you have Occaſion for it, buttering the Bottom of 
the Pan, or Mazarine you bake it in. Let your Bread 
be cut in thin Slices, and dryed before the Fire, or in an 
Oven, and ſoaked in ſome of your thin Stock: Then take 
your Carp up from the Fat and place it in the Middle of 
your Diſh ; then put the Tails of your pickled Crawfiſh 
into your beſt Stock, boil it up only over the Fire; before 
you ſend it away ſqueeze in half a Lemon, then pour it 
round your baked Carp'in your Pottage-Diſh: Let your 
Garniſhing be a Rim of the ſame Forc'd-Meat, or if it is 
ſcarce, take clean Paſte, and lay on the Outſide of it the 
two Dozen of Crawfiſh, mentioned in the Beginning of 
the Receipt, having firſt heated them in a little of your 
Stock; ſo ſerve it. 


Lobſter Soop. 


AK E a Forced-Meat of Fiſh, as in the laſt Re- 

ceipt, only inſtead of Carps, you may take Tench- 

es, Pikes, Trouts, or Whitings and Flounders; or what 
other freſh Fiſh the Country where you are can afford, to 
the Value of four or five Pounds Weight; make your 
Stock of it as you are directed in the preceding Receipt : 
Keep your Forced-Meat as clean from Bones as poflibly 
ou can, and make it up in the Bigneſs of a double French 
Roll, being hollow in the Middle, and open on the Top; 
bake it half an Hour before you uſe it; place it in the 
Middle of your Soop. At the ſame time pound the Spawn 
of your Lobſters, (being two or four of them, according 
to the Bigneſs of your Diſh,) and ſtrain it with your Cul- 


lis, 
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lis, as you did your Crawfiſh Soop ; and take the Meat of 
your Lobſters, and cut in large Dice; warm it up in a 
Sauce-pan with a little of the Cullis, a little Pepper and 
Salt, ſqueeze in a Lemon, and add a little Butter, put in 
your Forced Loaf in the Middle of your Soop. Your 
Bread ſoaked and your Cullis hot, ſqueeze in a little Lemon, 
and diſh it up. Let your Garniſhing be a Rim of Paſte, 
and on the Outſide of it lay ſome cut Lemon; ſo ſerve it. 


A Muſcle Soop. 


AKE a Quantity of Muſcles, make them clean, 
boil them and pick them out of the Shells; then 
waſh them again and put them into a Sauce-pan : Take 
three or four Pounds of freſh Fiſh, and a Cullis, as for the 
Crawfiſh Soop, and ſtrain it through a Sieve to the 
Thickneſs of a Cream; put a little of it to your Muſcles ; 
cut off the Top of a French Roll, take out the Crumb and 
fry it in a little Butter; place it in the Middle of your 
Soop, your Bread being ſoaked with ſome of your Cullis. 
Let your Garniſhing be a Rim of Paſte; lay the Muſcle- 
Shells round the Outſide of it; thicken up your Muſcles 
with the Yolk of an Egg, as you do a Fricaſey, and put 
one or two in each Shell, round your Soop; likewiſe fill up 
the Loaf in the Middle; the Cullis being boiling hot, 
1 into that, and on the Muſcles, a little Lemon; ſo 
erve it. 


You may make a Cockle Soop the ſame Way. 


A Scate or Thornback Soop. 


AKE your Stock or Cullis as you did for your 
Crawfiſh Soop, only you have no Shells to put in 
N®g. B b it 
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it for colouring : Your Scate or Thornback being skinned 
take half a Pound of the beſt of the Fiſh from the Bones, 
cut it to Pieces, and throw it into your Cullis, with 
ſome other freſh Fiſh, fuch as the Country affords. Your 
Cullis being ſtrained off ready, as for your Crawfiſh Soop, 
to the Thickneſs of a Cream, mince the lean Part of the 
Fiſh you cut from the Bones, and put it over the Fire in a 
little Sauce-pan with a little Butter, Pepper and Salt, ſtir- 
ring it 'till the Raw is off of it; then mince it with your 
Knife on a clean Table the ſecond Time, and put it in your 
Sauce-pan again: If it is good Fiſh, it will eat as tender 
as a Chicken haſhed ; put a little Lemon to it, and place it 
in a French Roll in the Middle of your Soop; your Cullis 
being hot, and your Bread ſoaked in the Bottom of your 
Diſh, ſqueeze m fome Lemon. Let your Garniſhing be a 
Rim on the Qutfide ; ſo ſerve it. 


| An Oyſter Soop. 

OUR Stock muſt be of Fiſh; then take two 
Quarts of Oyfters, fet them and beard them ; take 
the hard Part of the Oyſters from the other, and beat them 
in a Mortar with ten hard Volks of Eggs; put in ſome 
good Stock, feafon it with Pepper, Salt and Nutmeg ; then 
thicken up your Soop as Cream ; put in the reſt of your 
Oyfters, and garniſh with Oyſters. f | 


A goad Gravy Soop. 
G E T a Leg of Beef, and boil it down with ſome Salt, 


a Bundle of Sweet-Herbs, an Onion, a few Cloves, 
a Bit of Nutmeg; bott three Gallons of Water to one; 


then take two or three Pounds of lean „ 
es; 


*% 
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Slices; then put in your Pan a Piece of Butter, as big as an 
Egg, and flour it, and let the Stew-pan be hot, and ſhake 
it till the Butter be brown; then lay yout Beef in your Pan 
over a pretty quick Fire, cover it cloſe, give it a Turn now 
and then, and ſtrain in your ſtrong Broth, with an An- 
chovy or two, a Handful of Spinach and Endive. boiled 
green, and drained and ſhred groſs ; then have ſome Pallates 
ready boiled and cut in Pieces, and toaſted and fryed : 
Take out the fryed Beef, and put all the reſt together 
with a little Pepper, and let it boil a Quarter of an Hour, 
and ſerve it up with a Knuckle of Veal, or a Fowl boiled 


in the Middle, 
Another Gravy Soop. 


E T a Leg of Beef, and a Piece of the Neck, and 

boil it till you have all the Goodneſs out of it; then 
ſtrain it from the Meat ; then take half a Pound of freſh 
Butter, and put it in a Stew-pan and brown it; then put in 
an Onion ſtuck with Cloves, ſome Endive, Sellery and 
Spinach, and your ſtrong Broth, and ſeaſon it to your Pa- 
late with Salt, Pepper and Spices, and let it boil together ; 
and put in Chips of French Bread dried by the Fire; and 
ſerve. it up with a French Roll toaſted in the Middle. ; 


An Almond. Soop. 

OUR Stock mult be Veal and Fowl, then beat a 
Pound of Jordan Almonds very fine in a Mortar, with 
the Volks of ſox hard Eggs, putting in a little cool Broth 
ſometimes; then putinas much Broth as you think will do; 
ſtrain it off, and put in two ſmall Chickens, and ſome 
Slices of French Bread; ſeaſon it gently, ſo ſerve; away; 
garniſh, with Whites of Eggs beat up. Rs 

4 B b 2 Rice 
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a Rice Soop. 


OUR Stock muſt be of Veal and Fowl; put in 
half a Pound of Rice, and a Pint of good Gravy, 
and a Knuckle of Veal, ſtove it tender; ſeaſon with Mace 
and Salt, then make a Rim round your Dith, and garniſh 
with Heaps of Rice, ſome coloured with Saffron, placing 
one Heap of White, and one of Yellow all round. 


An Italian Pottage. 


| is a Sort of Olio, diſhed in ſeparate Compartments, 
in the Middle of your Diſh, for which Purpoſe make a 
Croſs of Paſte, then bake it in the Oven; in the firſt 
Angle make a Biſque; in the Second a Pottage of ſmall 
Chickens; in the Third a Pottage 4 la Reine (en Profitrolle ;) 
and in the Fourth a Pottage of forced Partridges. Obſerve, 
that each Soop is to have its different Broth belonging to it, 

with different Garniture. ; 


A Soop of Forced Green Geeſe. 


AKE a Force-Meat of Gooſe Liver, a Piece of 
Bacon, a Calf's Udder or Beef-Sewet, ſome Crumbs 
of Bread ſoaked or boiled in Milk, and three or four Eggs; 
chop altogether, and ſeaſon with Pepper, Salt, Sweet-Herbs 
and Spices; when this is done, put your Force-Meat into 
your Gooſe's Belly, then put it into a Pot with ſome good 
Broth, and ſet it a doing gradually over the Fire ; then take 
the Cruſts of French Rolls as uſual, and put them in a 
Stew-pan, with ſome of the ſame Broth your Gooſe is 
boiled in, and ſet your Cruſts a ſimmering and ſoaking 
gently over a Stove; when they are tender, put them in 


your 
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your Soop-Diſh, and the Gooſe upon them; then put over 
your Gooſe a Cullis of Green Peaſe (if in Seaſon) or elſe 
Aſparagus Tops. Garniſh the Rim of your Diſh with mid- 
dling Bacon, and ſerve it hot. | 


A Turnip Soop. 


Aving good Veal Gravy in Readineſs, take ſome 

good Jurnips, pare them and cut them in Dice, one 
or two Dozen, according to their Size, and the Bigneſs of 
your Diſh ; fry them of a brown Colour in clarified Butter 
or Hog's Lard. Take two Quarts of good Gravy, and the 
Cruſts of two French Rolls, boiled up together and ſtrain- 
ed through a fine Strainer. Your Turnips being ſtrained 
from the Fat they were fryed in, put them together, boil 
them 'till tender. You may roaſt two Ducks to put in the 
Middle. Let your Gatniſh be a Rim, on the Outſide of 
it ſome ſmall diced T urnips, boiled white in Broth, and 
betwixt every Parcel of them a Piece of fryed Turnip, in 
Shape of a Cock's Comb. Soak your Bread in ſome good 
Fat and Gravy; and then ſerve it. 


A Pottage a la Jacobine. 


Repare a Brace of Partridges with a Chicken, and 
roaſt them, take off all the Fleſh, and chop it very 
ſmall, then put it in a Stew-pan with a little Cullis, then 
take all the Crumb out of a French Roll, and fill it with 
this minced Meat; but obſerve to keep ſome to put upon 
your Pottage: Pound all your Partridge Bones, and put 
them in a Stew-pan, with a Spoonful or two of Broth, 
let them have only two Boils, and let them be well reliſh- 
ed; then ſtrain them through a Strainer, and put the Li- 
quor 
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quor into a little Pot, with the reſt of your minced Meat; 
cut a French Roll into very thin Slices at the Bottom of 
your Diſh, and a Layer of glazed Parmeſan Cheeſe, and 
put a Row of Bread, continuing them alternately, till you 
have enough for the Pottage; then put your Diſh on a 
Stove, and put to it ſome Broth let it ſimmer gently ; 
being ready to ſerve up, put in your French Rolls, ſtuffed 
with the minced Meat, and fill it up very gently with good 
Broth: Garniſh the Rim of your Diſh with Pieces of Puff- 
paſte, cut in Triangles, throwing your Cullis over all ; 
ſerve it hot. 


A Pottage of Forced Pigeons with brown Onions. 


"NET ſome large Pigeons, pick, draw, and truſs 
them well, looſen the Skin of the Breaſt with your 
Finger, and force them with a Force-Meat thus: Get 
ſome white Fleſh of Fowls, or elf a Piece of Veal with a 
little Bacon and Calf's Udder, blanched and ſeaſoned with 
Pepper, Salt, Sweet Herbs and Spices; a few Muſhrooms, 
Truffles, Parſley, and young Onions, three or four Yolks 
of raw Eggs, and a few Crumbs of Bread boiled in Cream ; 
mince all well together, and pound them in a Mortar ; 
force your Pigeons with this Forced-Meat, ſtop the Vent 
of your Pigeons with a Skewer, and blanch them, leaving 
them but a Moment in the boiling Water, pick them clean 
over again, and ſet them a boiling in a Pot of good Broth. 
Take ſome ſmall round Onions, cut off the Ends and 
blanch them in Water ; then peel them, and put them into 
a Pot with good Broth, and Veal Gravy, and ſet them a 
boiling ; when boil'd, take them out very carefully for fear 
of breaking them, and put them into. a Sieve to ye : 
ake 
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Take a French Roll, cut off the Cruſt, and put it into a 
Stew-pan, and put to your Cruſt the Broth your Onions 
were boiled in, and ſet them to ſoak and ſimmer ; when 
tender put them in your Soop-Diſh with your forced Pi- 
geons upon them, and garniſh your Diſh with the Onions ; 
fill up your Soop Diſh with Veal Gravy, and ſee that it be 
well taſted ; ſerve it hot. If you would have a Binding, 
inſtead of Veal Gravy, bind it with clear Cullis of Veal 


and Ham. | 
Pottage of Turkies with Onions is made the fame way, 


Pottage of Partridges. 


Y O UR Partridges being picked, drawn, truſſed and 
ſcalded, lard them with middling Lards of Bacon 
well ſeaſoned, and half roaſt them ; = take them off, 
and put them into a Pot with a Bundle of Roots, ſome 
Onions, and ſome good Broth ; ſet them a boiling. Make 
a Cullis after this Manner ; take a Pound or two of a Fillet 
of Veal, and a Piece of Ham, cut them in Slices to gar- 
niſh the Bottom of a Stew-pan, ſlice an Onion, Carrot, 
and Parſnip, and put the whole covered up, over a ſlow 
Fire ; when the Liquor ſticks to the Pan without burning, 
put in a little Piece of Butter, and a Duſt of Flour ; toſs 
that ſeven or eight Times over the Stove, then wet it with 
half Gravy, half Broth, and put in ſome Cruſts of Bread, 
a little Parſley, a Chibbol, Muſhrooms, Truffles, and a 
very little Sweet Baſil, and let all ſimmer together ; pound 
a roaſted Partridge ; the Cullis being enough, take out the 
Slices of Veal and put in the Partridge ; ſtrain it through a 
Strainer, and put it into a Pot, and keep it hot; boil. 


Cruſts of French Rolls in the Soop-Diſh you * to 
b | erve 
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ſerve it in, or in a Stew-pan, with the Liquor that your 
Partridges were boiled in; when tender, lay them in your 
Soop-Diſh, and lay your Partridges handſomely upon 


them; fee that your Cullis be well taſted, pour it upon 
your Pottage, and ſerve it hot. | | 


A Bain-Marie. 


E T three Pounds of Buttock of Beef, three Pounds 
of Fillet of Veal, and a Pound of Leg of Mutton, 
the whole without its Fat, with a Capon and'a Partridge ; 
take an Earthen Pot big enough to hold all this Meat; 
ſcald the Pot before you uſe it, then put into it the Meat 
aforeſaid, and ſeaſon it with an Onion ſtuck with two 
Cloves, and a little Salt, pour into it three Pints of Water, 
cover the Pot and ſtop it cloſe all round with Paſte and 
Paper, to keep in the Steam. Put on the Fire a large Ket- 
tle of Water, and ſet it a boiling; then put your earthen 
Pot into this Kettle, and keep ſo much Water always boil- 
ing ready to put into the Kettle, as the other waſtes, _P 
always filling ſo, for the Space of five Hours: After whic 
take it off and open it, and ſtrain the Broth through a 
Sieve or a Napkin, let it ſettle. This is uſed for ſick Peo- 
ple, or to ſoak Cruſts in for Pottages; and when you have 
a Mind to do it with Rice, you' need only to fill the Belly 
of the Capon with Rice, picked very clean, and do it the 
ſame Way as above-mentioned. op Ly 


A Pottage of Partridge a la Reine. 
Aving drawn, picked and truſſed your Partridges, 
lard them with large Lardoons of Bacon, and half 


roaſt them, then take them off the Spit, and put them _ 
a Fot 
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a Pot with ſome good Broth of a Piece of Beef and Veal, 
ſet them a boiling over a ſlow Fire, then take a Pound or 
two of a Fillet of Veal, and a piece of Ham, cut both in- 
to Pieces or Slices, and garniſh the Bottom of a Stew- pan, 
and add an Onion or two, a few Carrots and Parſnips ; ſet 
them a ſweating on a Stove ſlowly; and when they begin 
to ſtick to the Pan, and appear brown, pour in ſome good 
Broth, and ſeaſon the whale with two or three Cloves, 
ſome Muſhrooms cut in Slices, Parſley, Cives, and Crumbs 
of Bread; let them all ſtew together very ſlowly, and 
when they are well ſoaked, and the Veal and Ham enough, 
take them out of the Pan, and mix one of your Partridges, 
being pounded, in it. I hen ſtrain your Cullis over it, and 
put to it the Cruſt of a French Roll or two, ſoaked in ſome 
of the Broth the Partridges were boiled in; put a Brace of 
roaſted or in the Middle, and ſerve away hot. 


16 fil Pottage of Cheſnuts.. 
T* K E ſome large Cheſnuts and peel them, then put 
them into a — with Fire, under and over, 

put them in the Oven, peel off the under Skin, then ſet 
them a boiling in good Broth; put in a Stew-pan about 
half- a Pound of Veal, a few Slices of Ham, ſome ſliced 
Carrot and Onion, ſet them in a Stove to ſweat till they 
ſtick to the Pan without burning; moiſten them with good 
Broth; you muſt have ſome Carcaſſes of Partridges or 
Pheaſants ready pounded; take the Meat out of your Stew- 
pan with a Skimmer, and put in your pounded Carcaſles ; 

obſerve that your Broth be well taſted; put in a little of 
.. your Cullis, and ſtrain it through a Strainer, afterwards 


put ĩt into a little Pot or Sauce-pan and keep it hot. Pare 
* off 
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off the Cruſts of a French Roll, and put them in a Stew- 
pan; put ſotme good Broth to your Cruſts, and let them 
fimmer a while over the Stove, but take Care there be nv 
Fat : When enough, put them in your Soop Diſh; garniſh 


the Rim with Cheſnuts ; put in your Pottage two large 


Pigeons, or two Partridges with your Cullis over them, 


and ſer ve it hot. 


A Pottage a la Hou garde. 


AKE two Chickens, pick them very clean, truſs 


5 them, and put them in the Broth: Pot for half an 


Hour, then take them out, and cut them in Pieces as for 
a Fricaſey, and put them into a Stew-pan with ſome melt- 
ed Butter, ſeaſoned with Pepper, Salt, Sweet Herbs, and 


fine Spices, and raſped Bread and Parmeſan Cheeſe, upc 
them, one after another, as you do Smelts or fryed Gudge- 
ons; then put them handſomely in a Paſty-pan, and let them 


take a fine Colour in the Oven. Take a French Roll, cut 
it in Slices, make a Layer of Bread in your Soop-Diſh, and 
another of Parmeſan Cheeſe, another of bage, and 
one of Bread over all, that the Cabbage may not appear; 
y- your Dith on the Stove, with ſome good Broth in it; 


it ſimmer till the Bread be almoſt dry, then druge it 


with Parmeſan Cheeſe, and brown it with the Cover of a 


Paſty-pan ; then ſhove a thin Skimmer under your Bread in 


the Diſh, and put in ſome Broth till your Bread ſwims in 
it. When it is ready to ſerve, lay your Chickens on hand- 
ſomely, and ſer ve it hot. "a 


E 35 
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Lentil Soop. 


E T one Quart of Lentils, put to them a Gallon of 

ſoft Water, two Pounds of good Ham or Pickle 

Pork, two Pounds of Mutton, two Pounds of Pork; ſeaſon 

with All- ſpice and Salt; put in a Faggot of Herbs, and ſtoye 

all very tender; fave a few whole to put in a French Roll 

for the Middle; the reſt pulp off as thick as Cream; fo 
ſerve away. Garniſh with Bacon and Lentils: 


Melot Soop. 


ET one Pound of Melot, and ſteep it one Hour in 

good ſtrong Broth ; then ſet it on a gentle Fire to 
ſimmer; ſeaſon with Salt, and Mace, then put in two 
Pigeons and a Quart of good Gravy; ſtove it two Hours, 
make a Rim of Paſte round the Edges, and lay ſome Me- 
lot ſtoved, round, with ſome Slices of Frencb Bread. 


A Veal Soop. 


HAK E a Knuckle of Veal and cut it to Pieces, boil 
1 it with a Pullet and half a Pound of Jordan Al- 
monds, beat ſmall; ſtove it well, and very tender: You 
may boil a Chicken to lay in the Middle; then skim it 
clean, and ſeaſon it with Salt and a Blade of Mace ; then 
take the Yolks of four Eggs, and beat them in a little good 
Broth ; ſo draw it up thickiſh as Cream, and ſerve it away 

ot. 5 


A Veal Soop with Barley. 
VOR Stock muſt be with a Fowl, a Knuckle of 
| Veal, and ſome Mutton, ſeaſoned only with Mace; 
then ſtrain all off; put in half a Pound of French or Pearl 
Cc2 Bite 
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Barley; boil it one Hour, ſeaſon it well, and boil in the 
Middle a Fowl, or two Chickens; and juſt as you ſerve 
it put in chopped Parſley. EY 


Scotch Barley-Broth. 


7 E T a Neck, a Loin, or a Breaſt of Mutton, cut it to 
Pieces, waſh it, put as much Water as will cover it, 
then when it boils skim it clean, and ſeaſon it with Pepper 
and Salt, ſome diced Carrots, Turnips, ſome Onions, a 
Faggot of Thyme and Parſley, and ſome Barley; ſtove 
all this well together ; then skim it well : You may put in 
a. Knuckle of Veal, or a Sheep's Head ſinged, with the 
Wooll on, ſoaked and ſcraped, and it will be white; ſo 
ſerve away with the Meat in your Broth, © . 


= 


- To make a Pottage with Ducks and Turnips. 

/ \AKEa Duck, draw and truſs it very neatly ; blanch 

it, and put a Piece of Beef in a Stew-pan, with a 
Piece of Mutton, and your Duck; ſet all a doing. ſlowly 
over the Stove : When your Pottage begins to ſtick to the 
Stew-pan, put ſome good Broth into it, then take out your 
Meat, ſtrain your Broth, and put it in a Pot with ſome Tur- 
nips, Carrots, and Onions ; then put your Pot on the Fire, 
and make it boil gently; in the mean time cut ſome Tur- 
nips in the Form of Dice, or in any other Form you pleaſe, 
to be thrown upon your Pottage, then blanch them, and 
put them in a ſmall Pot of very good Broth, let them boil 
till they be enough: As ſoon as you are ready to ſerve, 
take, off the Cruſts of a French Roll, and put them in a 
Stew-pan, ſtrain ſome good Broth upon them, without 
Fat, then tet them fimmer over the Stove till _ be 
WR 5 tender: 
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tender: When they are enough, put them in your Soop- 
Diſh ; garniſh the Rim of it with Turnips ready for that 
Purpoſe ; then put in your Duck and the remaining Tur- 
nips cut into ſmall Dice ; fill up your Soop-Dith and ſerve 
it hot, but be ſure it be well taſted. 

| Young Geeſe, Teals, Knuckles of Roe - Bucks and 
Wild Boars, may be ſerved in the like Pottages of Tur- 
nips; as likewiſe Wood-Pigeons, and other Pigeons. 


A Cow-Heel Pottage. 


UT in your Pot ſeven or eight Pounds of Buttock of 
1 Beef, a Leg of Mutton cut in two, three or four 
Pounds of a Leg of Veal, and the Knuckle of a Ham; 
put your Pot over the Stove 'till the Meat ſticks a little to it; 
then pour out ſome Broth without Fat ; put in alſo a Fowl, 
and an old Partridge, ſome Carrots, Parſnips, Turnips, and 
a Bunch of Sellery, and let it boil very flowly : Then boil 
your Cow-Heel, and finiſh the doing of it in a little Braize, 
that is, in a good Seaſoning; when all is ready take the 
Cruſts of French Rolls, and put them in a Stew-pan ; ſtrain 
ſome clear Broth upon them, taking off all the Fat, and 
let them ſoak and fimmer a while over the Stove; then put 
it into the Soop-Diſh, with your Cow-Heel upon it. 
Laſtly, fill it up with Broth, and ſerve it very hot. Let 
it be well taſted. [2.1 181% W.: ni 810 


Pottage of Rice, the Poliſh Way, called, Rouſſole. 
P CK and waſh your Rice very clean, put it in a Pot 
with a Knuckle of Veal, and a Fowl cut in Quarters; 
moiſten them with hot Water and let them boil very flow- 
ly ; put in a Handful of Parſley Roots, and a Handful of 
an Parſley 
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Parſley Leaves, a good Pinch of Mace pounded, a 
Pinch of Pepper, and a Piece of Butter; boil it gent- 
ly, and keep it from thickening ; give it a good Taſte 
and juſt before you ſerve, put in a Handful of Par- 
ſley, and diſh up your Pottage in the Diſh you ſerve it 
vP in; put your quarter'd Fowl upon it, and ſerve it up 

Ot. | 

A Rice Olio, with @ Cullis of Crawfiſh. 


N SH ſome Rice very clean, and put it in a Pot of 
good Broth; make it boil very ſlowly, and add 


half a Dozen live Crawfiſh: When your Rice is done 
enough and well taſted, pour upon it a good Cullis of Craw- 
fiſh, with the Tails; take the Crawfiſh out of your Pot- 
tage, and ſerve it hot. | | 1 Ji 
| A Rice Olio, with a Cullis a la Reine. 

O I L. a Fowl with your Rice in a Pot of good Broth, 

and make a white Cullis thus : Take a Piece of Veal 
and Ham, and cut them like ſmall Dice, add an Onion, 
with ſome good Broth ; take the White of a roaſted Fowl, 
and pound it in a Mortar, when pounded, take the Meat 
out of your Cullis, and put in the White of your pounded 
Fowl; ſtrain it all through a Strainer, and put it to your 
Rice, and put your Fowl in the Diſh that you ſerve your 
Pottage in: Let it be well taſted, and ſerve it hot. 


| | An Olio. 
I)U TT a Leg of Beef over the Fire at Six o'Clock in 
1 the Morning, with ſix Pounds of a Briſcuit of Beef, 
cut in five or ſix Pieces, ſeaſoned” moderately with Spices 
and Salt, skim it, let it boil till your Broth. is very ſtrong; 
ta 
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take a Neck of Veal, a Neck of Mutton, a Piece of a 
Loin of Pork; if no Pork, then take half a Pig; or, if 
you have neither of them, take half a Gang of Hogs 
Feet, boil them tender with good Seaſoning; cut your 
Mutton, Pork, and Veal in ſquare Pieces, two Ribs to a 
Piece, skin your Pork, give it all two or three Boils in 
boiling Water, then let it drain in a Colander ; when it is 
drained, either roaſt it or fry it, of a good Colour; if you 
roaſt it, you muſt do it quick that jt looſe not its Gravy : 
Then take your Briſcuit Beef out of your Broth, before 
it be quite tender, becauſe it muſt boil along with the other 
Meat ; place it in a large Braſs Diſh or Stew-pan ; at the 
ſame time get ready the Herbs and Roots following, viz. 
three Savoys cut in four Pieces each, fix Carrots cut in long 
Slices, two Bunches of Sellery, fix Leek Heads, a Hand long, 
twelve Parſley Roots, fix Heads of Endive, or Cabbage 
Lettuce; put over five or fix Dozen of Carrots, Turnips, 
and Onions, as big as the Yolks of Eggs; blanch all theſe 
off in boiling Water, and drain them through a Colander ; 
then tie each Sort of the Herbs up by itſelf, with a piece 
of Packthread twice round ; place them in your Stew- 
pan with your Meat above-mentioned, and ſtrain your 
Both, from your Leg of Beef, through a Sieve on the 
Top of your Meat and. Herbs, as much as will barely co- 
ver it, and ſet it a boiling ſoftly three Hours before you uſe 
it: Then fry off your Turnips, Carrots, and Onions that 
were cut round, in Hog's Lard, or clarifyed Butter ; place 
them in a Sauce-pan, - then get the Fowls following, or 
what the Country can afford, wz. two Chickens, two 
Pigeons, two Woodcocks,.. four Snipes, two Teals or 
Widgeons,. two Dozen of Larks; let them be ſinged and 

| truſſed 
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truſſed up for boiling, blanch them in boiling Water, then 
throw them out on a Colander ; when they are cold, lard 
half of them with ſmall Lardoons, and either roaſt or 
fry them brown, as you did your Meat aforeſaid, as quick 
as you can, becauſe they may not loſe their Goodneſs. 
When your ſaid Meat and Herbs are half dreſſed put your 
Fowls on the Top of it, with the Breaſts down, with as 
little Broth as barely covers all ; then put ſome good Broth 
and Gravy to your fryed Roots, and ſplit your Hogs Feet, 
and put in them a little Bit of Bacon ſtuck with Cloves ; ſet 
all a ſtewing together ; put likewiſe a Quarter of a Pound 
of middling Bacon, ſtuck with two Dozen of Cloves, in 
the Middle of your Meat that is ſtewing, and two or three 
Cloves of Garlick, tyed up in a Rag, witha Pennyworth of 
Saffron ; you muſt take Care in the Boiling that it take not 
too muſt Taſte of either: Cover all up, and let it ſtew ſoftly, 
then make your Thickening ready as follows: If in Sum- 
mer, boil up two Quarts of Green Peaſe, and put to them 
three Pints of good ſtrong Broth, and ſtrain them through 
a Strainer as thick as you can, and thicken your Olio with 
this; but it muſt not be ſo thick as a Cullis for any other 
Soop ; likewiſe, put a little into your fryed Roots; or if in 
Winter, you may uſe Blue Peaſe; but if you have neither 
of theſe, put a Quarter of a Pound of Butter in a Sauce- 
pan, a ſmall Handful of Flour, brown it ſoftly over a clear 
Fire, rubbing it with a Ladle; when brown, put to it 
Gravy, let it boll up, and ſtrain it through a fine Sieve 
about an Hour before you ſerve it, pour half of it over 
your Olio, and half over your fryed Roots; put into it fix 
whole Onions ; let all ſtew ſoftly together, giving a Shake 
now and then that it ſet not to, and take Care that it be 


tender 
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tender boiled, but come not to a Maſh; ſet it off before 
you intend to diſh it up, and skim the Fat off clean; then 
prepare ſome dryed Bread in the Bottom of your Diſh, a 
good ſtout Rim of clean Paſte, an Inch high, ſet on with 
the Volk of an Egg, and dryed in an Oven; then put ſome 
of the ſame Broth from your Olio to ſoak your Bread with. 
It will take half an Hour's Time to diſh it in order; when: 
you diſh it up, take up all your Meat, Fowls, and Herbs, 
and put them into another Diſh, and begin with your 
coarſeſt Meat firſt, in the Bottom of your Diſh ; ſuch as 
Beef, Pork, mixed with ſome of your Roots; lay your firſt 
Row out, touching your Rim, and ſo by Degrees draw it 
into the Top in the Manner of a Sugar Loaf, the fineſt of 
your Fowl next to the Top, with the Hogs Feet and Ears: 
Then take the fryed Roots, the Fat being clean taken off, 
lay them handſomely, with your Spoon, in all the Vacan- 
cies and hollow Places round and over your Olio; take care 
you do not hide your Fowl too much, and that you put 
not too much Broth in your Diſh when you diſh it up, be- | 
cauſe you muſt leave Room for ſome of your boiling Cullis 
to be poured over it when you ſerve it away; then ſtrain 
the Remainder of your Broth that you ſtewed your Roots 
in, and likewiſe ſome of that in your Stew-pan, be ſure 
there is no Fat on it; put into it the Cruſt of half a French 
Roll, when it is tender ſoaked, put it into a Silver Cup; or 
China Baſon, with about a Quart of your Broth. So ſerve 
it up on a Plate with your Olio, as it goes away: Take 
Care you make it not too ſalt, becauſe there come Salt from 
your larded Fowls, and from your Bacon that is ſtuck with 
Cloves ; be ſure that none of your Liquor run over the 
Rim of your Diſh. - r to your Company, and Big- 
15 | neſs 
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neſs of your Diſh, you may put in half the Quantity of 
Meat above-mentioned ; ſo ferve it. 


Another Spaniſh Olio. 


ET ſome Griſtle of Beef from the lower Part of 
the Briſcuit, cut in Pieces, the Bigneſs of two Fingers, 
and put them in Water; take alſo ſome Griſtle of a Breaſt 
of Mutton, and ſome Griftle of a Breaſt of Veal, and 
Sheep's Rumps, and cut them into handſome Pieces; then 
garniſh a Broth Pot all round with Slices of Beef an Inch 
thick, and put in your Griſtle of Beef, with a good Quan- 
tity of Roots, a Bunch of Sellery very neat, e it muſt 
be uſed in ſerving up, a Bunch of Leeks ; moiſten the 
Whole with Broth; and when the Beef is ſomewhat _ 
ward, put in your Griſtle of Veal and Mutton, and 
Rumps, two Hog's Feet and Ears, two Partridges, . 
Pigeons, the Knuckle of a Ham, a good Cervelas, half a 
White Cabbage, being well blanched, drained, and tied up 
with Packthread; ſeaſon the Whole with Onions, and put 
in a Mignonette, and then cover it with Slices of Beef; 
take two Pounds of Veal, cut them in Slices, and ſet them 
to ſweat gently over the Stove, till they ſtick toithe'Stew- 
pan; but dont let them burn! Put ſome good Broth into 
it, and put it in your Olio. You muſt put to ſteep over 
Night ſotme Gra vance, that is, Spaniſh Peaſe, in luke warm 
Water, in the Morning pick them clean one after another, 
then waſh them in hot Water, and boil them in a Sauce- 
n with good Broth, Your Olio, being done, give it the 
beſt Taft you can; then take out all your Meat and Roots, 
d put way af ina large Diſh z range handſomely in the 
Pit of Olio-Pot you &rve up in, your Griſtles of Veil 
ea 
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Veal, and Mutton, and Roots, which muſt be well clean- 
ed : When every thing is in good Order in your Diſh, then 

t in your Hog's Feet and Ears, Cabbage, Sellery and 

ecks, in the fame Form ; add, laſtly, your Gravance with 
a little Olio Broth, and ſerve it hot. You mult ſerve it in 
covered China Cups, with Slices of toaſted Bread, as big as 
your two Fingers; fill each Cup with Broth, and put a 
Toaſt at their Sides. Take Care your Broth be well rebſh- 
ed; and ferve it as hot as you can. 


A Pottage of Wood-Pigeons, by Way of an Olio. 
FT ER your Wood Pigeons are truſſed; blanch 
> them in Water, and put them in the Pot with ſome 
— Gravy, a Bunch of Roots, ſuch r 
ar ſnips, &c. ſome Onions, a Faggot of Sellery, 
and a Bunch of Sede E Herbe ; when all = boiled, — 
pare the Cruſts of Rolls as uſual, in the ſame Broth your 
Wood-Pigeons are done in, then put the Bread in our 
Soop-Diſh, and over it. your Wood-Pigeans. Garniſh the 
Rim of your Diſh with the Roots, pouring 'in good Veal 
Gravy over all; then ſerve it hot: The Garniture ſhould 
only juſt cover the Rim of the Diſh, in order to have 
Room for the Soop. | | 
Ton may make Uſe of Quails, or any other Fowl, and 


9 may ſerve for Cabbage Soop, as you think 
A Pottage of Teals or other Birds with Muſhrooms 

E T ſome Teals, or ſuch like Birds, draw and truſs 

them; lard them with large Lardoons of Bacon well 


ſeaſoned, then half roaſt them, and take them off, and ſet 
| D d 2 them 
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them a doing in a Pot with ſome good Broth, Pepper and 
Salt, and a Bunch of Sweet-Herbs; when they are half 
done, have ſome picked Muſhrooms in Readineſs, cut 
them in ſmall Dice, and toſs them in melted Bacon, put- 
ting two good Pinches of Flour to them; your Muſhrooms 
being enough, put them into the Pot where your Teals are 
boiling, let them all boil well together ; when the Broth 
is enough order the Cruſts of French Rolls as uſual, and 
put them in your Soop-Dith, and put your Teals on the 
Cruſts; and before you ſerve up, put ſome good Gravy to 
them, with the Juice of a Lemon. Garniſh the Rim of 
your Diſh with Muſhrooms prepared in the following Man- 
ner: Take as many ſmall Muſhrooms as will ſerve to gar- 
niſh your Diſh, pick and waſh them, and put them in a 
Stew-pan, with the Juice of a Lemon, a little Salt, and 
ſome Broth ; when they are done, garniſh the Rim of your 
Diſh with them, but let them be very white; . another 
time you may force them for the ſame Garniture. 


A Pottage of Spaniſh Cardoons. 


AKE a French Roll or two, and having cut off the 
Cruſts, put them into a Stew-pan, with ſome good 

Broth, let it take a Boil or two; when your Cruſts are 
tender, put them in your Soop-Dith, and garniſh your 
Diſh with Cardoons; then lay on your Cruſts two Partridges, 
or two Pigeons, which you muſt have ready, or elſe a lit- 
tle Loaf of (Profitrolle) and ſome Hearts of Cardoons in 
thin Slices over it: Pour over it ſome good Veal Gravy 
half thickened, let it be well taſted, and ſerve it hot. 
When the Veal Gravy is thus prepared, then take a Pound 
and a half of a Fillet of Veal, and a little Piece of Ham, 
171 cut 
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cut both in Slices, and garniſh the Bottom of a large Stew- 

an with it, and an Onion, a Carrot, and a Parſnip; cover 
it, and let it ſtew gently on a Stove: When the Liquor 
ſticks to the Pan, and has taken a fine Colour, put in a 
Piece of Butter, and drudge it lightly over with F lour, 
then toſs it round about ſeven or eight times over the Stove, 
and pat to it half good Broth and half Gravy; ſeaſon it 
with a white Chibbol, a little Parſley, a little Sweet Baſil, 
a few Muſhrooms, and Truffles, if” you have any, and 
with two or three Cloves ; let it all boil gently, then take 
out the Slices of Veal, and ſtrain the reſt through a Strain- 
er; let it be of a good Colour, and uſe it to throw on your 


Pottage. 
A Terrine à la Bavoroiſe. 

AK E half a Dozen Quails all ready truſſed, four 

middling Pigeons, two young Rabbits; cut off the 
hind Legs, and lard them with Bacon, and the Backs with 
ſmall Bacon; cut off the Heads and F lanks, and lard them 
likewiſe. Take an Eel cut in Pieces the Length of your 
Rabbits; put in your Stew-pan ſome Slices of Veal and 
Ham, then put in your Quails and Legs of Rabbits, toge- 
gether with Champignons and Truffles; ſeaſon. it with 
Pepper, Salt, Sweet Baſil, Onions, ſome Slices of Lemons, 
and a Couple of Glafles of White Wine; cover them Top 
and Bottom alike, cover the Stew-pan, ſet it a ſtewing 
with Fire under and over; it being half done, put in it 
your Pigeons, with Veal Sweatbreads, and let it ſtew till 
done: Your Eels and Rabbits being larded, put a Stew- 
pan over the Fire, with half a Bottle of White Wine, ſea- 


ſoned with Salt, Cloves, Sweet Baſil and Onions cut into 
Slices; 
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Slices; as ſoon as your Wine boils, put in your Eels, let 
them boil a little; after that take them out, and put in your 
Rabbits in a Stew-pan, with ſome Slices of Ham and Veal; 
moiſten them with Broth, adding to it a Couple of Onions 
and ſo let them ſtew: When they are ſtewed, take them 
out, ſtrain the Broth through a Silk Strainer, and put them 
again into your Stew-pan ; then put them over the Fire, 
and let them ſtew, till they turn to Caramel. This done, 
put in your Rabbits and your Eels; cover your Stew- pan, 
and put it upon hot Aſhes, that they may glaze, and your 
Eels may be quite done: Take out your Quails, Pigeons, 
and Rabbits Legs, place them neatly in a Ste w- pan; put 
the Stew- pan wherein they have been doing over the Fire 
and moiſten it with a Ladle full of Gravy, and as much 
Cullis; skim it well, then ſtrain off this Cullis ; let it have 
a good Taſte ; place your Quails and Pigeons, &c, in your 
Terrine, and pour your Cullis over them with the Juice of 
a Lemon, and then your Rabbits and Ecls glazed, croſs- 
ways, laid upon them, and ſerve them up hot. 


A Hodge Podge. 


E Tſof the Sticking-Piece of Beef, or Briſcuit, about 

J fix Pounds, a Knuckle of Veal, a Cow-Heel, and a 
Pig's Ear; let them be a little more than covered with 
Water, put them on the Fire, keep skimming them, and 
let them boil about an Hour; then ſeaſon them with Pep- 
per and Salt; put in Carrots and Turnips, cut in hand- 
ſome Pieces, not fliced, ſome Onions, Beet Leaves, Sel- 
lery, Thyme, and Winter Savory in a Faggot, to be taken 
out again, then let them all ſtew over a moderate Fire 
above two Hours more. M6 


Another 
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Another way lo make a Hodge Podge. 


E T ſome of the lower End of a Briſcuit of Beef, 
\ IJ cut it into Pieces two Inches long and broad, put 
them into cold Water, then blanch them ; when blanch'd, 
put into a Pot Slices of Beef, and the Briſcuit Piece, with 
a great many Carrots and Parſnips; then ſeaſon it with 
Pepper, Salt, a Bunch of Sweet Herbs, half a Dozen 
Onions, a piece of Ham, and it you think proper, a piece 
of Cervelas; then cover it with Slices of Beef, moiſten it 
with Broth, cover the Pot, and put Fire under and over it; 
when done, take out the Meat and the Carrots; then put 
the Briſcuit Piece, with other Meat, into a Stew-pan, and 
dreſs your Carrots as neatly as you can, put them to your 
Meat, then ſtrain off the Broth the Briſcuit Pieces were 
boiled in, with the reſt of the Meat, skim it well, and let 
it be well ſeaſoned ; if there is too much Liquor boil it to a 
ſmaller Quantity; put ſome Butter in a Stew-pan, with a 
Handful of Flour, , ſtir it with a Wooden Ladle till it is 
pretty brown, then moiſten it with the Broth of the Hodg 
Podge ; skim it well, let it be well taſted; put to it Parfley 
cut ſmall, and put over your Griſtles of Beef and Carrots; 
keep it hot: Being ready to ſerve up, ow it in a Terrine, 
and ſerve it for Entry. You may ſerve it up in a Diſh 
* well as a Terrine; you may alſo add to it Mutton Gri- 
les. 


Plamb-Pottage for Chriſtmas. 
"WO ten Gallons of Water, take ai Leg and Shin of 
Beef, boil it very tender, and when the Broth is 
ſtrong enough, ſtrain it out, wipe your Pot, and put the 
| Broth 
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Broth in again; flice fix French Rolls, the Crumb only, 
and mittony it, that is, ſoak it in ſore of the Fat of the 
Broth over a Stove a Quarter of an Hour, then put in five 
Pounds of Currants well waſhed, five Pounds of Raiſins, 
and two Pounds of Prunes ; let them boil ill they ſwell ; 
then put in three Quarters of an Ounce of Mace, half an 
Ounce of Clog es, two Nutmegs, all of them beat fine, 
and mix it with a little Liquor cold, and put them in a 
little while. Take off the Pot, and put in three 
Pounds of Sugar, a little Salt, a Quart of Sack, and a 
Quart of Claret, the Juice of two or three Lemons. You 
may put in a little Sagoe if you like it, Pour this into 


earthen Pans to Reap? it oe U.... 

'EF T two Gallons of ſtrong Broth ; put to it two 
Pounds of Currants, two Pounds of iſins of the 

Sun, half an Ounce of Sweet Spice, a Pound of Sugar, a 

Quart of Claret, a Pint of Sack, the juice of three O- 

ranges and three Lemons ; thicken it with grated Biskets, 

or Rice Flour, with a Pound of Prunes. | 


Another 1 at's 


A White Soop. | 


OIL a Pound of Rice tender in Water and Milk, 
then put it in 2 Quarts of ſtrong Broth, Herbs, Balls, 
a French Roll cut in Dice and all tryed; ſeaſon it, and put 

a re e in the Middle. 
To 


#37 
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To make a Veal Glue, or Cake Soop, t be carried in the 
Pocket. 


AK Ea Leg of Veal, ſtrip it of the Skin and the 
Fat, then take all the muſcular or fleſhy Parts from 

the Bones; boil this Fleſh gently in ſuch a Quantity of 
Water, and ſo long a Time, till the Liquor will make a 
ſtrong Jelly when it is cold: This you may try by taking 
out a ſmall Spoonful now and then, and letting it cool. 
Here it is to be ſuppoſed, that tho' it will jelly preſently in 
ſmall Quantities, yet all the Juice of the Meat may not be 
extracted; however, when you find it very ſtrong, ſtrain 
the Liquor through a Sieve, and let it ſettle ; then provide 
a large Stew-pan, with Water, and ſome China Cups, or 
glazed Earthen Ware ; fill theſe Cups with Jelly taken 
clear from the Settling, and ſet them in a Stew-pan of Wa- 
ter, and let the Water boil gently 'till the Jelly becomes 
thick as Glue: After which, let them ſtand to cool, and 
then turn out the Glue upon a Piece of new Flannel, which 
will draw out the Moiſture ; turn them once in fix or eight 
Hours, and put them upon a freſh Flannel, and ſo con- 
tinue to do 'till they are quite dry, and keep it in a dry 
warm Place: This will harden ſo much, that it will be 
ſtiff and hard as Glue in a little Time, and may be carried 
in the Pocket without Inconvenience. You are to uſe this 
by boiling about a Pint of Water, and pouring it upon a 
Piece of the Glue or Cake, of the Bigneſs of a ſmall Wal- 
nut, and ſtirring it with a Spoon 'till the Cake diſſolves, 
which will make very ſtrong good Broth. As for the ſea- 
ſoning Part, every one may add Pepper and Salt as they 
pleaſe, for there muſt be nothing of that Kind put among 
NO 10 © WY the 
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the Veal when you make the Glue, for any Thing of that 
Sort wilt make it mouldy. As we have obſerved above, that 
there is nothing of Seaſoning in this Soop, ſo there may be 
always added what you defire, either of Spices or Herbs, to 
make it ſavoury to the Palate ; but it muſt be noted, that all 
the Herbs that are uſed on this Occaſion, muſt be boiled 
tender in plain Water, and that Water muſt be uſed to 
pour upon the Cake Gravy inſtead of ' ſimple Water: So 
may a Dith of good Soop be made without- Trouble, only 
allowing the Proportion of Cake Gravy anſwering to the a- 
boveſaid Direction. Or if Gravy be wanted for Sauce, 
double the Quantity may be uſed that is preferibed for Broth 
or Soop. 'Fhere has been made a Cake Gravy of Beef, 
which for high Sauces and ſtrong Stomachs, is ſtill of good 
Ute; and, therefore, we ſhall here give the Method of ft. 


Fo make Cake Soop of Beef, Gc. 
\ E Ta Leg, or what they call, in ſome Places, 


z Shin of Beef, prepare it as preſtribed above for 
the Leg of Veal, and uſe the muſeular Parts only, as di- 
rected in the foregoing Receipt ; doing every thing as above- 
mentioned, and you will have a Beef Glue, which,- for 
Sances, may be more defirable in a Country Houſe, as Beef 
is of the ſtrongeſt Nature of arry Fleſh : Some preſcribe to 
add to the Fleſſr of the Leg of Beef, the Fleſh of two old 
Hares, and of old Cocks to ſtrengthen it the more; this 
may be done at Pleaſure, but the Stock of alt theſe Cakes 
Gravies or Glues is the Firſt, Theſe, indeed, are good for 

sand Sauces, and may be enriehed by Sellery,” Cher- 
vil, Beat, Chards, Leeks, or other Soo Herbs. A Httle 
of this is alſo good to put into Sauces, either of Plefh, Fith 


Or 
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or Fowl, and will make a fine Mixture with the travelling 


Sauce. -g 
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CHAT. XVI. 
Of FISH. 
The Times when Fiſh are in Seaſon. 


FE E RN Salmon, in Seaſon from Albollandtide till 
une. | 

F naw Salmon, in Seaſon from April, and allowed to 
be caught to Holy-Rood, the 13th of September. 

Sturgeon, catch'd in the Eaſtern Parts, in April, May, 
and June, (excellent Fiſh roaſted freſh) but chiefly eaten 
— moſt caught at Hamborough, and at a Place be- 

nging to the King of Pruſſia, called, Pillow: Sometimes 
catch'd in the River Severn, and now and then in the 


Thames. 
Turbut, in Seaſon all the Year, but ſcarce in the Months 


of December, January, and February. 
Carp Spawn in May, in Seaſon all the Vear, at ſome 
Place or other: Thames Carp reckoned the beſt. 
Whitings and Cod, in Seaſon. here chiefly in November, 
but in the Northern Countries longer. 
Lampreys, in Seaſon from Chri/tmas to Fune, to be pot- 
ted; catch'd in the River Severn, | 


E e 2 Mackarele 
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Mackarels, in Seaſon the latter End of April, and con- 
tinue May and June. 

Lobſters and Crabs, come in in Auguſt, and hold 'till 
Chriſtmas, which is called the firſt Seaſon ; and from Chriſt- 
mas to June, is called the ſecond Seaſon. 

Oyſters, in Seaſon from the Beginning of September to 
April. ; 4 

Herrings, in Seaſon in June, but the biggeſt Seaſon 
8 in full Roe is in September, October, and Novem- 

er. 

Trouts, in Seaſon in April, May, and the Beginning of 
June: Hampſbire the chief Country for them. 

ö Soles, Thornback, Crawfiſh, and Eels, always in Sea- 
on. 5 


„ 


To dreſs Salmon au Court-bouillon. 


FT ER having drawn and cleaned your Salmon, 
| ſcore the Sides pretty deep, that it may take the Re- 
liſh of your Court-bouillon the better: Lay it on a Napkin, 
and ſeaſon it with Salt, Pepper, Cloves, Nutmeg, Onions, 
Cives, Parſley, fliced Lemon, Bay-Leaf and Baſil. Work 
up the Quantity of about a Pound of Butter with a little 
Flour, and put it into the Belly of the Salmon; then wrap 
the Salmon in the Napkin, bind it about with a Packthread 
and lay it in a Fiſh-Kettle, of a Size proportionable to the 
Largeneſs of your Fiſh; put to. it a Quantity ſufficient to 
boil it in, of Wine, Water and Vinegar, and ſet it over a 
quick Fire : When it 1s done enough take it off, and keep 
£ | it 
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it ſimmering over a Stove, till you are ready to ſerve; then 
take up the Salmon, unfold the Napkin it is in, and lay 
another in the Diſh in which you intend to ſerve it, place 
the Salmon upon it. Garniſh with green Parſley, and 
ſerve it for the firſt Courſe. 


To dreſs a whole Salmon, or Pieces of it à la Braiſe. 


ARD it with large Lardoons, well ſeaſoned, and 
bind it about with Packthread : Take two. or three 
Pounds of a Fillet of Veal, cut it in Slices, and lay it with 
ſome Bards of Bacon, on the Bottom of a Stew-pan ; 
cover the Pan, and ſet it over a ſlack Fire; when the Meat 
begins to ſtick powder it with a Handful of Flour, and 
give it ſeven or eight Turns over the Stove, keeping it al- 
ways moving ; then moiſten it with good Broth and a few 
Spoonfuls of Gravy. way the Salmon in an oval Stew- 
pan; pour the Liquor of your Braiſe upon it, and lay it 
over your Slices of Veal; put in a Bottle of Champaign or 
White Wine, See that there be Liquor enough; ſtrew in 
a Seaſoning of Pepper, Salt, Spices, and ſavoury Herbs, 
Cives, Pariley, and ſome Slices of Onion and Lemon, add 
a Lump of Butter, and lay ſome Slices of fat Bacon over 
all of it; ſo ſet it to ſtew over a gentle Fire; when it is 
enough done take it off the Fire, and let it ſtand a Couple 
of Hours, in the Liquor, to give it a Reliſh; but let the 
Pan be always covered to keep it, warm. When you ate 
ready to ſerve, take it up, drain it, untie the Packthread, 
lay it in the Diſh you intend to ſerve it in, pour upon it a 
Ragoo of Crawfiſh made with Gravy, or elſe a Ragoo of 
Veal Sweetbreads, Cocks-Combs, Sc. and ſerve it hot. 


The 
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The ſame dreſſed Maigre for Fiſh Days. 


ARD it with Anchovies and 'the Fleſh of Eels, 

bind it about with Packthread, and put it in an oval 
Stew-pan, or Fiſh-Kettle, of the Size of your Fiſh : Put 
a Lump of Butter as big as your Fiſt, into a Sauce-pan ; 
ſet it over a Stove, and when it is melted, throw in a Hand- 
ful of Flour and brown it, keeping it always moving ; 
then put to it ſome Fiſh Broth, and pour the whole into 
the Stew-pan to your Salmon; to which put likewiſe a 
Bottle of Champaign Wine, or White Wine; fo that there 
may be Liquor enough to ſtew it in. Seafon it with Salt, 
Pepper, favoury Herbs and Spices, Onions, Cives, Parſley, 
and Slices of Lemon; ſo get it ready over a flack Fire. 
When it is enough done, let it ſtand a Couple of Hours 
in its Liquor, that it may have the Reliſh of it; then take 
it up, unbind and drain it, lay it in the Diſh you intend to 
ſerve in, and pour upon it either a Ragoo of Melts, Muſh- 
rooms, and Truffles, or one of Crawfiſh Tails, and its 
Garniſhings; ſo ſerve it. 


Salmon in Caſes. 


E T a piece of Salmon; take off the Skin, cut it 

in thin Slices; mince ſome Parſley, green Onions 
and Muſhrooms, put your Parſley and green Onions into a 
Stew-pan, with ſome Butter, ſeaſoned with Pepper and 
Salt, then put in your Salmon without putting it over the 
Fire again, and toſs it up to give it a Taſte ; place your 
Slices of Salmon in a Paper Caſe, put your Seaſoning upon 
it, and ſtrew Crumbs of Bread over all, let it bake yn a 

ne 
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fine Colour: Vour Salmon being done, ſerve it up with 
Lemon Juice for a ſmall Entry or Hers d Oeuvre. 


To dre a  Fole of Salmon the Dutch V. ay 


NET a Jole of Salmon, fcale and waſh it very clean, 

J and put ſome Water upon the Fire; take your Sal- 
mon, and put it upon a Fiſh-plate, which you muſt put 
into your Kettle: Put a Stew-pan with a little Vinegar 
over the Fire, ſeaſon your Salmon with Salt, ſome Onions 
ſliced, Thyme, Sweet Baſil, and Parſley in Branches; then 
put your Vinegar hot over it, moiſten it with boiling Wa- 
ter, and let the Liquor be of a good Taſte ; when done, 
make a Sauce with a piece of good Butter, a little Flour 
and Water, a Daſh of Vinegar, a few Anchovies, a little 
Nutmeg, and ſome Shrimps picked, and thicken it; when 
ready to ſerve, diſh up your Salmon. Let your Sauce be 
well taſted, put it upon your Salmon and {ſerve it up hot 
for your Entf. 


_ Broiled Salmon. 


ROLE fome pieces of Salmon, ſeaſoned with Pep- 

per, Salt, and rubbed with Butter. Make a Sauce 
in this Manner; take tome Butter, put it into a Stew-pan, 
with a Duſt of Flour, a green Onion, and am Anchovy. 
Seaſon the ſame with Salt, Pepper, and Nutmeg, moiſten 
it with Water, and a little Vinegar, and toſs it over the 
Stove; put half a Ladleful of Crawfiſh Cullis into it, put 
it again over the Stove to heat: Let your Sauce be relifhing, 
diſh it up, pat your pieces of Salmon over it, and ſerve: it 
up hot for Entry. | 


Another 


be ubole Du TY WOMAN. 


. Another way. 


AVING cut your Salmon into pieces, melt ſome 
good Butter in a Stew-pan, ſeaſon it with Salt, Pep- 
per, and Bay-Leaves, then put in your pieces of Salmon, 
to take a Taſte; then broil them gently. Make a white 
Sauce in this Manner. Put good freſh Butter into a Stew- 
pan, with a Duſt of Flour, a Couple of Anchovies mince- 
ed, take out their great Bones and waſh them, add ſome 
Capers, Salt, Pepper, Nutmeg, whole green Onions, with 
a little Water and Vinegar : Your Salmon being broiled, 
toſs it up, and let it be well taſted, then take out your Oni- 
ons, put your Sauce over your pieces of Salmon, and ſerve 
it up hot for Entry. 


U 


A Turbut au Court-bouillon. 


AVINGG gutted, waſhed and dryed your Turbut, 
fold it up ina Napkin, and lay it in a large round 
Sauce-pan ; put as much Salt and Water into another 
Sauce-pan as will be ſufficient to boil it, {tir it about from 
Time to Time, till the Salt is melted ; then let it ſtand 
awhile, and ſtrain it through a Linnen Cloth into the 
Sauce-pan to the Turbut. When it is enough take a Sauce- 
n, and ſet over live Embers ; put in two Quarts of 
Milk, and let it ſtand till you are ready to ſerve ; then take 
up the Turbut, lay it on a Napkin tolded, in a Diſh. Let 
your Garniſhing be green Parſley, fo ſerve it for the 
firſt Courſe. 
A Turbut 
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| A Turbut with Veal Gravy. 


AVING prepared your Turbut, lay it in a large 
round Sauce-pan, with a Seaſoning of Salt, Pepper, 
two Bunches of Sweet Herbs, two Onions ſtuck with 
Cloves, and one Bay-Leaf: Lay into another Sauce-pan, 
two or three Pounds of a Fillet of Veal cut in Slices, and 
ſome Bards of Bacon; cover the Sauce-pan, and ſet it over 
a Stove with a ſlack Fire: When the Meat begins to ſtick, 
put in a piece of Butter, and a ſmall Handful of Flour ; 
{tir it about over the Stove with a wooden Spoon, and when 
it is brown, moiſten it with good Broth, and ſcrape off 
with the Spoon all that ſticks to the Sauce- pan; cover the 
Turbut with Slices of Bacon ; make a Bottle of Champaign 
or White Wine boiling hot, pour it on the Turbut with the 
Veal Gravy, and lay the Slices upon it; ſo ſet it a ſtewing, 
and when it is enough done, let it ſtand in the Liquor a 
Couple of Hours over live Embers, that it may have the 
Reliſh of it: Then ſerve it for the firſt Courſe, with a 
a Ragoo of Sweetbreads, Cocks-combs, Truffles and Muſh- 
rooms, or with a Ragoo of Crawfiſh. 

We likewiſe dreſs a Turbut for Fiſh Days in the ſame 
Manner, only that inſtead of the above Ingredients of 
Fleſh, we uſe Butter and Fiſh Broth, and ſerve it with a 
Ragoo of the Melts of Carps, or with any other meagre 
Ragoo. | 


To bake a Turbut. 


A Y ſome Butter in a filver Diſh, of the Size of 
your Turbut, and ſpread it all over it; let your Sea- 
ſoning be Salt, Pepper, a little ſcraped Nutmeg, ſome 
Io_2 minced 
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minced Parſley, ſome whole Cives, near a Pint of Cham- 
paign or White Wine: Cut off the Head and Tail of the 
Turbut, and having laid it in the Diſh, ſeaſon it above as 
under, rub it over with melted Butter, drudge it well with 
Bread crumbed very ſmall, and bake it in an Oven, take 
care it be very brown, and ſerve it with a Crawfiſh Cullis, 
or with a Sauce of Anchovies; we ſometimes ſerve it dry. 


Turbuts the Italian Way. 


* 4 AK E a middling Turbut, gut, waſh, and drain it, 
take a baking Pan, and put in it ſome Slices of Ba- 
con, Sweet Baſil, and Lemon cut in Slices; now put in 
your Turbut, ſeaſon it with Salt, Pepper, fine Spice, 
Cloves, Lemon Juice, and Lemons cut in Slices; cover it 
with ſome Slices of Bacon, and put it to bake in the Oven : 
Mince a Dozen Shalots, put them into a Stew-pan with a 
Glaſs of Champaign, put in ſome Beef Gravy, a little 


Gravy of Ham; put it over the Fire, and put in it two 
Spoonfuls of good Oil, the Juice of two Lemons, ſome 
Salt and pounded Pepper; your Turbut being done, diſh 
it up, put your Sauce over it; ſerve it up hot for a firſt 
Courſe or Remove. LL, 


Eo uh 


To crimp Cod the Dutch Way. 


AK E a Gallon of Pump Water, put in one Pound 
of Salt, and boil it half an Hour; skim it well; 
you may put in a Stick of Horſe-Radiſh, a Faggot of Sweet 
Herbs, and one Onion, but Water and Salt are beſt ; put 


un 
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in your Slices of Cod when it boils, and three Minutes will 
boil them: Take them out and lay them on a Sieve or 
Pye-plate, and fend away with raw Parſley about it, and 
oily Butter m a Cup. 


To roaſt a Cod's Head. 


A K E the Head, waſh and ſcour it very clean, then 

ſcotch it with a Knife, and ſtrew a little Salt on it, 
and lay it on a Stew-pan before the Fire with ſomething be- 
hind it ; throw away the Water that runs from it the firſt 
half Hour; then ſtrew on it ſome Nutmeg, Cloves, Mace 
and Salt, and baſte it often with Butter, turning it till 
it is enough, If it be a large Head it will take four or 
five Hours roaſting ; then take all the Gravy of the Fiſh, 
as much White Wine, and more Meat Gravy, ſome Horſe- 
Radiſh, one or two Shalots, a little ſliced Ginger, ſome 
whole Pepper, Cloves, Mace, and Nutmeg, a Bay-Leaf 
or two; beat this Liquor up with Butter, and the Liver 
of the Fifth boiled, and broke, and ſtrained in it, and the 
Yolks of two or three Eggs, ſome Oyſters and Shrimps, 
with Balls made of Fith, and fried Fiſh round it. Garniſh 
with Lemon and Horſe-Radiſh. | 


To boil a Cod's Head. 


ET a Kettle on the Fire with Water, Vinegar and 
Salt, a Faggot of Sweet Herbs or an Onion or two : 
When the Liquor boils put in the Head on a Fiſh Bottom, 
and in the boiling put in cold Water or Vinegar; when it 
is boiled, take it up, or put it ina Diſh that fits your Fiſh 
Bottom: For the Sauce, take Gravy or Claret boiled up 
with a Faggot of Sweet Herbs, or an Onion, two or three 
1 Anchovies 
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Anchovies drawn up with two Pounds of Butter, a Pint 
of Shrimps, Oyſters, the Meat of a Lobſter ſhred fine, 
then put the Sauce in Silver or China Baſons, ſtick ſmall 
Toaſts on the Head, lay on, and about it, the Spawn, Melt, 
or Liver. Garniſh it with fried Parſley, ſliced Lemon, 
Barberries, or Horſe-Radiſh, and fried Fiſh. 


A ſlewed Cod. 


AKE your Cod and lay it in thin Slices in the Bot- 
tom of a Diſh, with a Pint of Gravy, and half a 
Pint of White Wine, ſome Oyſters and their Liquor, 
ſome Salt, and Pepper, a little Nutmeg, and let it ſtew 'till 
it is almoſt enough, then thicken it with a Piece of But- 
ter rolled in Flour, let it ſtew a little longer; ſerve it hot. 


Garniſh with Lemon ſliced. 


Fricaſey of Cod. 
E T the Sounds, Roes, &c. of ſeveral Cods, ſplit 


them and ſcrape them well; then blanch them : 
Being blanched, put them in freſh Water, waſh them very 
clean, and cut them into ſquare Pieces, the Bigneſs of the 
End of a Thumb. Then put a Lump of Butter in a Stew- 
pan, toſs it up with an Onion cut ſmall; after that put in 
our Pieces, and give them two or three Toſſes; this done, 
ut a little Flour over them, moiſten them with a little 
Fiſh Broth, ſeaſoned with Salt, Pepper, Sweet Herbs, fine 
Spice, and let them ſtew gently : Being done, thicken it 
with Volks of Eggs, Parſley cut ſmall, with a Daſh of 
Vinegar or Verjuice, and ferve them hot for Entry. 


Fricaſey 
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Fricaſey of Cod the Italian Way. 


E T the Sounds of Cods according to the Bigneſs of 

the Diſh you will make; cut them into Fillets, and 
toſs them up in Oil with an Onion cut ſmall, moiſten them 
with a Glaſs of White Wine, and a little Fiſh Broth, ſea- 
ſoned with Salt, Pepper, and beaten Spice, and let them 
ſtew ſoftly ; let them be of a good Taſte ; thicken them 
with Yolks of Eggs, much Lemon Juice, and Parſley cut 
ſmall. You may add Champignons and Truffles; being 
thickened, diſh them up, and ſerve them hot for Entry. --- 
You may alſo make them in Hotch-Potch, called, Menu 
du Roi, or like Beef Palates, and Hog's Ears: And you 
may likewiſe fill up theſe Sounds with Forced-Meat made 
with the Fleſh of Cabillau, or other Fleſh cut into Slices 
mixed with Force-Meat done in a Seaſoning ; ſerve them up 


with a White Sauce, or an Talian Sauce. You garniſh 
your Dith with ſoft Roes of Cods fried, 


= ay vr a 


To flew Carps white. 


IRST ſcale them, gut them and cleanſe them ; 
ſave the Roes and Melts, then ſtove them. in fome 

good white Broth, and ſeaſon them with Cloves and Mace, 
Salt, and a Faggot of Herbs; put in a little White Wine, 
and when ſtewed enough, thicken your Sauce with the 
Volks of five Eggs, and paſs off the Roes, and dip them 
in the Volks of Eggs, and Flour, and fry them with ſome 
Sippets of French Bread; then fry ſome Parſley, and when 
you 
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you diſh them, garniſh with the Roes, Parſley and Sip- 
pets. 


To flew Carps brown. 
CAL E and cleanſe them, then paſs them off in brown 


Butter on both Sides, or lay them in your Pan raw ; 
ſtrew all over ſome grated Bread, Pepper and Salt, Thyme 
and Parſley minced ; put into them one Quart of Claret, 
and one Pint of Gravy, according to the Largeneſs of your 
Fiſh ; they muſt not be quite covered; put in alſo four An- 
chovies, Hits grated Horſe-Radiſh, one Shalot chopped 
ſmall, two Slices of Lemon and a Piece of Butter, Gold 
Colour, with a Spoonful of Flour, and put to your Carp, 
which will thicken it as Cream; fry ſome Sippets with the 
Roe and Melt, and ſome Parſley to ſerve up hot. 


£2 To fry Carp. 


F TER having ſcaled and drawn them, flit them 
in two, ſtrew them over with Salt; drudge them 
well with Flour, and fry them in clarified Butter, When 
they are fried, you may either ſerve them dry, and eat 
them only with Juice of Orange, or elſe you may prepare 
a Ragoo of Muſhrooms, the Melts of ge and other 
Fiſh, and Artichoke Bottoms: Fry ſome thin Slices of 
Bread, and put them into the Sauce, together with ſome 
ſliced Onion and ſome Capers, let them boil in it. Diſh 
up your Carp, throw your Ragoo upon it, and let your 
Garniture be fried Cruſts of Bread and ſliced Lemon. 


To 
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To dreſs Carp a la daube. 


E'T a Couple of Soals and a Pike, and bone them: 
Of the Fleſh of them make a Farce, haſhing it very 
ſmall, together with a few Cives, ſome Spice, Salt, Pepper, 
Nutmeg, freſh Butter, and ſome Crumb of Bread ſoak'd in 
Cream: Thicken your Farce with Yolks of Eggs. Then 
take a large Carp, fill the Body of it with this Farce, and 
ut ita ſtewing in an oval Stew-pan, over a little Fire, 
in White Wine, ſeaſoned with Salt, Pepper, Cloves, 
ſome Slices of Lemon, a Bunch of Sweet Herbs, and good 
freſh Butter : While it is a ſtewing get ready a Ragoo of 
Muſhrooms, Truffles, Morels, Artichoke Bottoms, Melts 
of Carp, and Tails of Crawfiſh : Lay your Carp on an 
oval Diſh, pour your Ragoo upon it, and ſerve it up very 
warm. 


Another Way to ſtew Carps. 


UI them in Pieces according to their Size, ſet them 

a ſtewing in a Kettle or Sauce-pan, with White Wine 
or Claret, and ſeaſon them well with Salt, Pepper, Onion 
ſhred ſmall, Capers and ſome Cruſts of Bread: Let all this 
ſtew together, and when it is enough, and the Sauce grown 
thick, ſerve it up. 


A Carp a la Chambor. 


Wy U muſt take a large Carp, ſcale and waſh it, lard 
it with thick Bacon and Ham; being larded, take 
half a Dozen of Pigeons with fat Livers, Sweetbreads, 
Muſhrooms and Truffles, if you have any; put altogether 
for a Moment, in a Stew-pan, ſeaſon it with Pepper, Salt, 

Sweet 
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Sweet Herbs, a little Cullis, and Lemon Juice ; then put 
this into your Carp, and few it up. Lay a Napkin over 
your Dreſſer, take ſome Slices of Bacon, ſpread them over 
your Napkin the Length of your Carp, put more Slices 
over it; then fold it up in the fame Napkin, and tie it on 
both Ends; then take a Leg of Veal, cut it into thin Slices; 
put them in a Stew-pan with ſmall Slices of Ham, Onions 
and Carrots cut alſo into Slices: Put the Stew-pan over the 
Fire, let them ſweat like Gravy of Veal; and when they 
begin to ſtick, moiſten them with Broth ; then put them 
in an oval Stew-pan, together with the Meat and Gravy : 
Now put in your Carps ſeaſon'd with Pepper, Salt, Sweet 
Herbs, Cloves, Mace, three Bottles of White Wine, and 
a Lemon cut into Slices : Cover your Carp with the Liquor, 
let it boil very gently. Make a Ragout with Sweetbreads 
of Veal, Muſhrooms, Truffles, Cocks-Combs, fat Livers 
and ſoft Roes of Carps. Take half a Dozen of young 
Pigeons, which you dreſs au Soleil, or with Sweet Baſil, or 
inſtead of Pigeons, a Couple of Chickens cut in four and 
marinated, or elſe larded with thin Bacon, and glazed like 
Fricandos. 'Take half a Dozen of Sweetbreads of Veal, 
larded with fine Bacon ; let them ſtew and glaze like Fri- 
candos. Take alſo a Dozen of large fine Crawfiſh ; boil 
them, then pick their Tails, cut off the ſmall Claws ; if 

ou have Crawfiſh enough to make a Cullis, you may uſe 
it inſtead of other Cullis. Your Carp being done and rea- 
dy to be ſer ved up, take it out, let it drain, keep in Readi- 
neſs your Ragout of Pigeons, Sweetbreads of Veal and 
Crawfiſh ; unfold the Napkin take off the Fat; then diſh 
up your Carp with the Ragoitt over it. Garniſh your In 

wit 
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with one Crawfiſh, one Pigeon, and one Sweatbread, placed 
by turns till it is full; ſerve it up hot. 
Theſe Sorts of Entries generally ſerve to remove Soops. 


| Entry of Carps a ] Eſtoufade. 


CAL E and wafh your Carps, gut and waſh the In- 
ſide with Wine; take an oval Stew-pan, the Bigneſs of 
the Carp, put in ſame Onions cut in Slices, and then your 
Carp; ſeaſon it with Pepper, Salt, Cloves, a Daſh of 
Vinegar and a Bottle of Wine, moiſten it with hot Water, 
put it over a Stove, let it ſtew; when ſtewed, take it off, 
put Wine with which you have waſhed your Carp into a 
Stew-pan, with ſome Anchovies cut ſmall; let it have a 
boil or two, then ſtrain it off; put it again into the Stew- 
pan with a good Lump of Butter, and a Duſt of Flour to 
thicken the Sauce, add Lemon juice: Put your Stew-pan 
over the Fire, thicken your Sauce, let it be reliſhing ; being 
well done, put in ſome good Buttter rolled in Flour, 
take out the Bunch: Being ready to ſerve diſh it, and ſerve 
it up hot. 


| ; Other Entry of Carps ſtewed. 

AK E a Carp, ſcale, waſh and gut it, ſplit it in two, 
cut each half in three Pieces, put them in a Stew-pan, 

with a-Dozen of ſmall Onions blanched, ſeaſon them with 
Pepper and Salt, a Bunch made with Parſley and Sweet 
Herbs; moiſten them with half a Bottle of good Wine, 
put them a ſtewing, take ſome Butter, put it in a Stew- 
pan with ſome Flour ; put it over the Fire, ſtir it till it 
— to have a Colour; moiſten it with a little Fiſh Gra- 
vy, or with Water; this being well mixed and ſtirred to- 
r 41 gether 
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gether, put it into the Stew-pan with your Carp: Let it be 
reliſhing, diſh it, and ſerve 1t up hot. 


Entry of a broiled Carp. 
CAL E and gut your Carp, flice it upon the Back, 
rab it with melted Butter, pepper and ſalt it, then broil 
it; put to it a Ragoùt made with Muſhrooms, ſoft Roes, 


Artichoke Bottoms, with Onions and : Being ready 
to ſerve, diſh it, with this Ragoitit over it; ſerve it up hot. 
A forced Carp. 


E T a Couple of Soals with a Pike, bone them, mince 

the Fleſh with a few Onions, fine Spice, Pepper, 
Salt, Nutmeg, freſh Butter, and ſome Crumbs of Bread 
boiled in Cream or Milk ; thicken your minced Fleſh-with 
Yolks of Eggs, with the Whites whipped up to Snow. 
Take a large Carp, fill it with this minced Fleſh, ſtew it 
with White Wine in an oval Stew-pan, over a flow Fire, 
ſeaſoned with Pepper, Salt, Cloves, a Bunch of Sweet 
Herbs and freſh Butter, Keep in Readineſs a large Ra- 
goiit made with Morels, Truffles, Muſhrooms, Bottoms of 
Artichokes, ſoft Roes of Carps, and Crawfiſh Tails ; let it 
be palatable: Make your 'Ragout pretty thin; put to it a 
good Cullis of Crawfiſh, or any other Cullis, then diſh 
your Carp with the Ragoiit over it; ſerve it up hot, 


, Et ft TT 

The beſt of this Sort of Fiſh are taken in the River 
Severn, and when. they are in, Seaſon, the Fiſhmongers 
and others in London, have them generally potted from 
„ 3 Glouceſter; 
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Glouceſter ; but if you are where they may be had freſh, 
they are to be dreſs'd different Ways. 


To fry Lampreys. 


LEED them and keep the Blood ; then waſh them 
in hot Water to take off their Slime, and cut them in 
Pieces, Fry them in clarified Butter with a little fried 
Flour, White Wine, Salt, Pepper, Nutmeg, a Bunch of 
fine Herbs and a Bay-Leaf; fry all this together very well, 
then put in the Blood, with a few Capers, and ſerve it hot. 


To dreſs Lampreys with fweet Sauce. 


H Aving ſliced and cut them in Pieces, take out the 
String that runs along their Backs: Toſs them 
up in Butter and a little fried Flour, till they are brown; 
then add ſome Red Wine, a little Sugar, Cinamon, Salt, 
Pepper, and two or three Slices of Lemon; when they are 
enough done, put in the Blood, give them a Turn or two 
more; ſo diſh up your Ragoo and ſerve it hot. 


To make a Lamprey-Pye. 


LEANSE them well from the Slime, ſet by the 
Blood, and let your Seaſoning be Salt, Pepper, Cur- 
rants, Dates, beaten Cinamon, candid Lemon-Peel and 
Sugar; then put them into a Pye ; when it is baked, pour 
in the Blood and a little White Wine, and when you ſerve 
it ſqueeze in the Juice of a ſmall Lemon. 


Gg 2 | + 20 
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To broil Lampreys. 


Aving taken off the Slime, cut them in Pieces, as 
you do Eels, that you intend to broil ; melt a Lump 
of Butter, and put to it ſome ſhred Cives, Parſley, and 
favoury Herbs, with Pepper and Salt ; put your Pieces of 
Lamprey into the Sauce-pan, and {tir it all well together; 
then take them out, and drudge them with very fine 
Crumbs of Bread, and broil them over a gentle Fire. Serve 
them with a brown Sauce made as follows: Take a little 
Lump of Butter, put it into the Sauce-pan, with a Pinch 
of Flour, and brown it; add ſome Cives, Parſley and 
Muſhrooms, all ſhred very ſmall, a few Capers and an An- 
chovy, and ſeaſon the Whole with Pepper and Salt; moiſt- 
en it with a little Fiſh Broth, and thicken it with a Craw- 
fiſh or other Cullis. Pour this Sauce. into the Bottom of 
wy Diſh, lay your Lampreys all round it, and ſerve them 
Ot. I 49) 
Me ſerve it likewiſe with a ſweet Sauce made with Wine 
or Vinegar, a Lump of Sugar, a ſmall Stick' of Cinamon, 
and a Bay-Leaf, all boiled together. Then we take out 
the Cinamon and Bay-Leaf, pour the Sauce into a Diſh, 
and lay the broil'd Lamprey round it; fo ſerve it warm. 
Sometimes we ſerve a broild Lamprey with Oil, in this 
Manner: We take ſome Oil and Vinegar, Pepper, Salt, a 
little Muſtard, one Anchovy, a few Capers, and a little 
Parſley, ſhred very ſmall; we beat all this together in a 
Porringer, then pour it into a Saucer, which we place in 
the Middle of the Diſh, and garnith it all round with 
Lampreys; ſo ſerve it. F 
; ˖ 
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At other Times we ſerve our broil'd Lamprey dry, in 
Plates or little Diſhes, | 


5 & & 


The Eels that are taken in Rivers or Running Waters 
are better than Pond Eels ; and of them too the Silver ones 
are molt eſteemed, 


Several Ways to dreſs Eels, according to Mr. LAB. 


To farce Eels. 


O U may farce them on the Bone in the Nature of 
a white Padding, you make your Farce of the Fleſh 
of your Eels, which you muft pound in a Mortar, and to 
it put ſome Cream, ſome Crumbs of Bread, with Parſley, 
Cives, Truffles and Muſhrooms, ſeaſoned as uſual. Lay 
this Farce very handſomely on the Bones of your Eels, 
drudge them well with very ſmall Crumbs of Bread, and 
bake them in an Oven in a Tart-pan, till they are of a 
fine brown Colour. 


To dreſs Eels with white Sauce. 


GK IN them, and cut them in Pieces, and blanch . them 
in boiling Water; then dry them with a Napkin, toſs 
them up in Butter, with Salt, Pepper, Cloves, and Lemon 
Peel, together with a Glaſs of White Wine. Toſs up 
likewiſe ſome Artichoke Bottoms, Muſhrooms and Aſpara- 
gus Tops, with Butter, and ſavoury Herbs; then make 
a white Sauce with the Yolks of Egg and Verjuice; ; 1o 
ſerve them. To 
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To dreſs Eels with brown Sauce. 


HEN you have cut them in Pieces, toſs them 
up in clarified Butter, a little Flour, a little Fiſh 
Broth, or thin Puree, Muſhrooms, Cives and Parſley ſhred 
very ſmall, and a Faggot of Herbs; to which add Salt, 
Pepper, Cloves, and Capers; make all this boil together, 
and when your Ragoo is almoſt ready, put to it a little Ver- 
Juice and White Wine, and let it boil a little longer ; then 
thicken it with an Egg to take off the Fat, and ſerve it 


warm, 


To fry Eels. 
TRIP them, take out the Bones, cut them in 
Pieces, and lay them to marinate for two Hours in 
Vinegar, Salt, Pepper, Bay-Leaves, ſliced Onion and Juice 
of Lemon; then drudge them well with Flour, and fry 
them in clarifyed Butter; ſerve them dry with fried Parſ- 


ley. 
A* T ER having ſtripped and cut them in Pieces, 
make Gaſhes in them, and lay them awhile in 
melted Butter, a few favoury Herbs, Parſley, Onion, 
Pepper, and Salt, then warm this a little, and ſhake it all 
well together; this done, take out the Eels Bit by Bit, 
drudge them with the Crumbs of Bread, and broil them 
over a gentle Fire *till they are of a fine brown Colour; 
when they are broiled make a brown Sauce with Cives, 
Parſley and Capers, then put your Sauce in the Diſh, and 
lay the Eels round it. | * 
e 


To broil Eels. 
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We likewiſe ſerve broiled Eels with green Sauce, which 
we make as follows. Pound ſome Sorrel and ſqueeze out 
the Juice : Then cut an Onion very ſmall, and toſs it up 
with Butter and minced Capers: Mix with it your Juice 
of Sorrel, ſqueeze in an Orange, and add ſome Pepper and 
Salt; fo ſerve it for the firſt Courſe, We alſo ſometimes 


ſerve it with Sauce Robart. 


To dreſs Eels a la daube. 


INCE the Fleſh of Eels and Tench, ſeaſon it 

with Salt, Pepper, Cloves, and Nutmeg ; cut the 
Fleſh of another Eel into Lardoons, of which lay one 
Layer on the Skins, and then another of the minced Fleſh, 
continuing to do ſo, till you have made it into the Sha 
of a Brick of Bread ; wrap it up in a Linnen Cloth, and 
ſtew it in half Water, half Red Wine, ſeaſoned with 
Cloves, Bay-Leaf and Pepper. Let it cool in its own 
Liquor, cut it in an and ſerve it in Plates or little 


Diſhes. 


1 4400 4075 are Eels the Engliſh Way. 


U B an x Eel with Salt, then with a Towel, to take off 
the Slime, skin it. and cut it in three or four Pieces, 

according to its Length ; lay them in a Diſh, and pour on 
them ſome good White Wine ; when they have lain a little 
while in it, take them out, and cut Notches from Space to 
Space. on the Back and Sides, fill up theſe Incifions with 
a fort of Farce, which make as follows: Take tle 
Crumb of White Bread, and crumb it very ſmall; take 
likewiſe all Sorts' of ſavoury Herbs, Parſley and Cives and 


ſhred them very ſmall; ſome Pepper; Cloves, N nume and 
alt; 
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Salt; add to this the Volks of ſome hard Eggs, a conveni- 
ent Quantity of freſh Butter, and having mixed all this to- 
gether, fill up with this Farce the Inciſions you made in 
the Eel; which you then lip again into its Skin, and tie it 
at both Ends, prick it in ſeveral Places with a Fork, and 
then either roaſt it on the Spit, or broil it on the Gridiron ; 
when it is done enough, take off the Skin, and ſerve it dry 
with Juice of Lemons, or elſe make a White Sauce of good 
Butter, Vinegar, Salt and White Pepper, together with 
Anchovies and Capers. | 

Note, That only the large Eels are dreſſed in this Man- 
ner, 


To ſpitchcock an Eel. 


O U muſt fplit a large Eel down the Back, and joint 
the Bones, but do not ſtrip off the Skin ; cut the 
Fiſh in three or four Pieces, and while they are boiling 
over a gentle Fire, baſte them with Butter, Vinegar and 
Salt. Uſe no other Sauce but Butter and Juice of Lemon. 


For Collar'd Eel, ſee among the Receipts for Collaring. 


7 E N C E. 


To flew Tench. : 3 

U them in Pieces, and fry them in browned But- 

I ter; then ſet them to ſtew in the ſame Butter with 
White Wine, Verjuice, Salt, Pepper, Nutmeg, a Bunch of 
Sweet Herbs, a Bay-Leaf or two, and a little Flour. When 
the Fiſh is Rewed enough, put in ſome Capers, and Oyſters, 


with 
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with the Juice of Muſhrooms, and Lemon. Garniſh the 
Diſh with fried Bread. | 


A Fricaſey of 'Tench with a White Sauce. 


Aving taking off the Slime, gut them, and cut off 
their Heads; ſlit them in two, and cut each Half in 
three Pieces. Melt ſome Butter in a Sauce-pan, and put in 
your Tench, together with a few Muſhrooms. Let your 
Seaſoning be Salt, Pepper, a Bunch of Sweet Herbs, and 
an Onion ſtuck with Cloves: Toſs up all this together, and 
then add to it a little boiling Water, and a Pinch of Flour; 
make a Pint of White Wine boiling hot, and put it into 
the Fricaſey ; when it is waſted away as it ought to be, pre- 
are a Thickening with the Yolks of three or four Eggs, 
tup in alittle Verjuice or boiled White Wine, and bind 
your Fricaſey with it, as you do one of Pullets; put in a 
little minced Parſley, and a little ſcraped Nutmeg ; ſo ſerve 
It. 


A Fricaſey of Tench with a Brown Sauce. 


Hes prepared your Tenches, as in the laſt Receipt, 
put ſome Flour and Butter into a Sauce- pan, and 
brown it; then put in your Tench with Muſhrooms, and 
the Seaſoning laſt above-mentioned ; when you have toſſed 
them up, moiſten them with a little Fiſh Broth, or Juice 
of Onion, and having boiled a Pint of White Wine, put 
it into your Fricaſey ; when it is enough, bind it with a 
brown Cullis, and ſerve it. When Aſparagus and Arti- 
choke Bottoms are in Seaſon we uſe them in this Fricaſey, 
having firſt blanched them. 

N © 11, H h To 
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To farce Tench. 


OU muſt take off the Slime, and lit the Skin along 
the Back of your Tenches, and with the Point of 
your Knife raiſe it up from the Bone ; then cut the Skin 
croſs-ways at the Tail and Head, and ſtrip it off; then take 
out the Bone. This done, bone a Tench or a Carp ; put 
to the Fleſh of it, ſome Muſhrooms, a little Parſley and 
ſome Cives; ſeaſon it with Salt, Pepper, ſweet Spices, and 
a very little Sweet Herbs; then having minced it all well 
e pound it in a Mortar, put to it a Piece of Butter, 
the Volks of three or four raw Eggs, the Bigneſs of a 
couple of Eggs of the Crumb of Bread ſoaked in Cream, 
and pound it all well together; then farce your Tenches 
with it, and ſe them up. Set a Pan over the Stove with 
ſome clarified Butter, and when it is hot fry the Tenches in 
it, one by one, till they are brown, and then take them 
up. Melt the Bigneſs of two Eggs of Butter in a Sauce- 
pan, then put to it a little Flour, and keep moving it till it 
is brown, moiſten it with a little Fiſh Broth, and a little 
White Wine boiling hot ; lay your Tenches into this brown, 
adding a Seaſoning of Salt, Pepper, a Bunch of Sweet 
Herbs, an Onion ſtuck with Cloves: So keep them fim- 
mering in it over a gentle Fire ; when they are enough, 
lay them in a Diſh, pour on them a Ragoo of Melts, and 
ſerve them. 

At other Times they may be ſerved with a Ragoo of 
Crawfiſh or Oyſters. | 

You may likewiſe broil theſe farced Tenches, rubbing 


them firſt over with melted Butter or Salt; and when they 
are 
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are broiled of a fine brown Colour, ſerve them with a Ra- 
goo of Truffles or Muſhrooms. 


Boiled Tench. 


AK E Tench, freſh from the Pond, gut them, 

and clear them from their Scales; then put them 
into a Stew-pan, with as much Water as will cover 
them, ſome Salt; ſome whole Pepper, ſome Lemon- 
Peel, a Stick of Horſe-Radiſh, a Bunch of Sweet Herbs, 
and a few Cloves; then boil them 'till they are tender, and 
when they are enough, take ſome of the Liquor, and put 
to it a Glaſs of White Wine, and a little Lemon Juice, 
or Verjuice, and an Anchovy ſhred : Then boil it a few 
Minutes, and thicken it with Butter rubbed in Flour, toſs- 


ing up a Pint of Shrimps with the Sauce, and pour it over 


the Fiſh. Serve it with Garniſh of fried Bread, cut the 
Length of one's Finger, ſome Slices of Lemon and Horſe- 
Radiſh ſcraped, with ſome pickled Muſhrooms, if you 
will, or you may toſs ſome of them in the Sauce. 


To bake Tench. 


AKE your Tench freſh from the Pond, gut them 

and clean them from the Scales, then kill them, 
giving them a hard Stroke on the Back of the Head, Sor 
elſe they will live many Hours, and even jump out of the 
Pan in the Oven, when they are half enough. Then lay 
them in a Pan, with ſome Muſhrooms, Katchup, ſome 
ſtrong Gravy, half a Pint of pickled Muſhrooms, as much 
White Wine as Gravy, three or four large Shalots, an An- 
chovy or two, two or three Slices of fat Bacon, ſome Pe 


per, Cloves, and Nutmeg, at Pleaſure, a little Salt, ſome 
H h 2 Lemon 
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Lemon Peel, and a Bunch of Sweet Herbs; then break 
ſome Bits of Butter, and lay them on your Fiſh, then co- 
ver all as cloſe as you can, and give them an Hour's bake- 
ing. 

When they are enough, lay them in a hot Diſh, and 
pour off the Liquor, and ftrain it, only preſerving the 
Muſhrooms ; then add to it a Spoonful of Lemon Juice, 
and thicken your Sauce with the Yolks of four Eggs, beat- 
en with Cream, and mixed by degrees with the Sauce. 
Pour this over your Fiſh, and ſerve it hot with a Garniſh 
of Beat Roots ſliced, ſome Slices of Lemon Peel, and 
ſome Horſe-Radiſh ſcraped. 


Another way to bake Tenches. 


PR. and farce your Tenches as above; rub a ſilver 
Diſh or a Paſty-pan with Butter; over which lay a 
Seaſoning of Salt, Pepper, Sweet Herbs and Spices, an 
Onion cut in Slices, ſome whole Cives, and a little minced 
Parſley ; then lay in your Tenches: Lay ſome of the fame 
Seaſoning over them, fprinkle them with melted Butter, 
drudge them with very fine Crumbs of Bread, and bake 
them in an Oven; we ſerve them with Ragoos of all Sorts, 
LeFmes, which muſt be laid under them; or with a Cul- 
lis of Crawfiſh, or with Anchovy Sauce, and ſometimes 


dry. 


B ARB ELS. 
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To ſtew Barbels. 


AVING ſcaled and drawn your Barbels, put them 

into a Stew-pan, - with Wine, freſh Butter, Salt, 
Pepper, and a Bunch of Sweet Herbs; when they are 
ready, knead a Bit of Butter with a little Flour, and put 
it in to thicker-the Sauce; ſo ſerve them. 

Others dreſs them as above, excepting the Butter, of 
which they uſe none: But when the Barbels are ſtewed, 
then ſerve them up with a Ragoo made of Muſhrooms, 
Truffles, Morels, Artichoke Bottoms, Salt, Pepper, freſh 
Butter, Broth made of Fiſh, or Juice of Onions. 


To dreſs Barbels au Court-Bouillon. 


I is generally the largeſt Fiſh that is dreſſed in this, 
Manner: Take, therefore, a large Barbel, and draw 

it, but do not ſcale it. Lay it on a Diſh, and throw on 
it Vinegar and Salt ſcalding hot: Then ſet your Fiſh over 
the Fire with White Wine, Verjuice, Salt, Pepper, Cloves, 
Nutmeg, Bay Leaves, Onions, Lemon, or Orange Peel ; 
when it boils very faſt put in your Barbel; and when it is 
boiled, take it up and ſerve it dry upon a clean Naplh, 
inſtead of a Diſh of Roaſt Meat. Let your Garniture be 
Parſley or Garden Creſſes. 


To broil Barbels. 


Aving ſcaled and drawn them, cut ſmall Notches in 
their Sides; then rub them over with melted Butter, 


and ftrew pounded Salt upon them, ſo broil them on a 
| n Gridiron 
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Gridiron, Let the Sauce be freſh Butter, with Salt, Pep- 
per, Nutmeg, Capers, Anchovies, and Cives ſhred ſmall; 
uſe a little Flour to thicken it, and put in a little Water 
with two or three Drops of Vinegar, and keep it continu- 
ally ſhaking till it is come to a due Thickneſs, then pour 
it on the Fiſh. Let your Garniture be fried Muſhrooms, 
with Roes of Carps and Slices of Lemon. 


To haſh Barbels. 


ONE them, and haſh the Fleſh ; put it into a Sauce- 

pan, and dry it over the Fire 'till it is grown white; 

then mix it with Muſhrooms, Truffles, Cives, and Par- 
ſley cut very ſmall : Brown ſome freſh Butter in a Sauce- 
pan with a little Flour, and put in the Haſh; let it have 
two or three Turns, ſeaſon it with Salt, Pepper, and a Slice 
or two of Lemon; moiſten it with ſome Fiſh Broth, and 
three or four Spoonfuls of Crawfiſh Cullis, or of other Fiſh 
to thicken it, and ſerve it hot for a firſt Courſe. 


To boil Barbels. 


F TER they are ſcaled and drawn, make ſmall In- 

cifions in the Sides of them; then rub them with 
meglted Butter, and ſtrew them over with pounded Salt: 
TMs done, lay them on the Gridiron, and when they are 
broiled, make your Sauce with freſh Butter, Salt, Pepper, 
Nutmeg, Anchovies, Capers, Cives ſhred ſmall, with a 
little Flour to thicken it, put to it likewiſe a Drop of Wa- 
ter, and as much Vinegar, ſhaking it continually till it 
be thickened, and then pour it on your Fiſh : Otherwiſe 
you may uſe the fame Sauce as for a roaſted Pike, 


MULLETS. 


me F 0 
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e. 


There are two Sorts of Mullets, the Sea-Mullet and 
River-Mullet, both equally good. 


To boil Mullets. 


OIL the Fiſh, but lay by the Roes and Livers, when 

the Fiſh is boiled, pour away moſt Part of the Wa- 

ter, and put into the reſt a Pint of Claret, ſome Salt and 

Vinegar, and two fliced Onions, with a Bundle of Winter 

Savoury, Marjoram and Thyme, fliced Nutmeg, broken 

Mace and the Juice of a Lemon. Boil all theſe well to- 

gether, then put in the Fiſh, and when you judge that it 

taſtes ſtrong of the Ingredients, put in three or four An- 
chovies, and ſerve it up with ſtewed Oyſters. 


To broil Mullets. 


FTER having ſcaled and gutted them, we cut 
Gaſhes in the Sides of them; dip them in melted 
Butter, and then broil them. We make a Sauce with cla- 
rified Butter, fried Flour, Capers, Slices of Lemons, Fag- 
got of Herbs, Pepper, Salt, Nutmeg, and Verjuice, or 


Jaice of Orange. 
To fry Mullets. 
Hs prepared them as above, fry them in clarified 
Butter: Let your Sauce be ſome of the ſame Butter 
in which they were fried, with Anchovies, Capers, Juice 
of Orange, and Nutmeg. Rub the Diſh with a Shalot, or 


a Clove of Garlick. 
You may likewiſe put them in a Pie, as you do ſeveral 


other Fiſh, To 
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To marinate a Mullet. 


O U muſt, to a Quart of Water, take a Gallon of 

Vinegar, a good Handful of Bay-Leaves, as much 
Roſemary, a Quarter of a Pound of Pepper beaten ; put all 
theſe together, and let them ſeeth ſoftly, and ſeaſon it with 
a little Salt, then fry your Fiſh with frying Oil, till it is 
enough, and afterwards put it into an earthen Veſſel, and 
lay the Bay Leaves and Roſemary between and about the 
Fiſh, and pour the Broth upon it, and when it is cold, cover 
it up to keep 'till you want it. 


P: $$: 0: 


To roaſt a Pike. 


(3 E T a large Pike, gut it, and clean it, and lard it 
with Eel and Bacon, as you lard a Fowl ; then take 
Thyme and Savoury, Salt, Mace and Nutmeg, ſome 
Crumbs of Bread, Beef Sewet and Parſley ; ſhred all very 
fine, and mix it up with raw Eggs; make it in a long Pud- 
ding, and put it in the Belly of your Pike, ſkewer up the 
Belly, and diſſolve Anchovies in Butter, and baſte with it; 
put two Splints on each Side the Pike, and tie it to the Spit; 
melt Butter thick for the Sauce, or, if you pleaſe, Oyſter 
Sauce, and bruiſe the Pudding in it. Garniſh with Lemon. 


Pike au Swimmier. 


CALE and gut it, then waſh and dry it; make a 
good deal of Force-Fiſh with Eel, Whiting, Ancho- 
vy, Sewet, Pepper, Salt, and crumbed Bread, alſo . 
0 


W 
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of Eggs, Thyme, and Parſley, and a Bit of Shalot; then 
fill the Belly full of this Forcing, and draw with a Pack- 
Needle ſome Packthread through the Eyes, the Middle and 
Tail, in the Shape of an 8; then waſh it over with Butter 
and Egg, and crumb it over with Bread : You may bake 
it, or roaſt it with a Caul over it, and ſauce it with Capers 
and Butter the French way. 


Another way to dreſs a Pike. 


Y O U may roaſt it with a good Forcing in the Belly, 
with Oyſters, - Liver, Sewet, Crumbs of Bread, 
Thyme, Parſley, and Eggs, Anchovies, and a Shalot ; 
fill the Belly, and either bake or roaſt it; fauce it with 
Oyſter Sauce ; the French way is with Caper Sauce, and 
you may boil it with Anchovy Sauce, or fry it in Slices; 
and ſerve it with plain Butter or fried Parſley. 


To ſouce a Pike. 


U T your Pike into as much Water as willcover it, with 

a Handful of Bay-Leaves, ſome Cloves and Mace : 
Let it boil 'till it is ſo tender that a Straw may be run 
thro' it ; then take it up, and put in Liquor, White Wine 
and Vinegar, with an Anchovy : When your Pike is cold, 
ſlip it into the Pickle, which will turn to a Jelly, and k 
tor a conſiderable time. 


To dreſs a Pike with Oyſters. 


IRS T ſcale and gut it, and waſh it clean, cut it in 
Pieces, and put them into a Stew-pan, with White 


Wine, Parſley, Cives, Muſhrooms, and Truffles ; all of 
them haſhed together, with Salt, Pepper, and Butter, * 
| I 2 et 


—— 
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ſet it over a Stove to ſtew; blanch ſome Oyſters in Water, 
and a little Verjuice; then throw them, with their own 
Liquor, into the Stew-pan, but not 'till the Pike is near 
enough; when done, ſerve it, garniſhing your Diſh with 
ſliced Lemon. | ; 


SCATE and THORNBACK. 


To crimp Scate. 


T muſt be cut into long Slips croſs-ways,. the Fleſh into 

ten Pieces, Inch broad, and ten long, more or leſs, accord- 
ing to the Breadth of your Fiſh ; then boil it off quick in 
Water and Salt, and ſend it dry on a Diſh N upſide 
down in another, and ſerve Butter and Muſtard in one 
Cup, and Butter and Anchovy in anothner. 


Scate or Thornback, the Dutch or Engliſh way. 
TAVING ſkinned them on both Sides, cut the two 
Sides from the Body, and each Side down through 
the Middle; then lay each Half croſs-ways, and cut it in 
Slices croſs-ways, half an Inch thick. When you come 
up toward the thick Part, cut it thinner; throw it in cold 
Water with the Liver, an Hour or two before you boil it. 
If your Fiſh is freſh, it will make it curdle and turn crimp. 
Then boil it in a braſs Diſh, with freſh Water, Salt, and 
Vinegar ; ſkim it well in the boiling; put your Liver a 
boiling two or three Minutes before you put in your cut 
Fiſh, which will be boiled in a Quarter of an Hour; take 
up your Slices carefully, that you break them not; for they 

will be turned round like a Hoop, and very tender; drain 

? | them 
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them well, and ſlip them into your Diſh, with ſome Si 

pets under them. Let your Sauce be a Pound of Butter, 
a Spoonful of Vinegar, two Spoonfuls of Water, a little 
Duſt of Flour, the Volks of two Eggs, ſome ſcraped Nut- 
meg, a little beaten Pepper, and minced Anchovy ; draw 
this up together to the Thickneſs of a Cream ; then put in 
a good Spoonful of Muſtard, and half a Lemon ; pour it 
hot over your Fiſh, and lay the Liver upon it. Let your 
Garniſhing be a little picked Parſley, clean waſhed ; fo 


ſerve it up. 


This Sauce is proper for boiled Smelts or Sparlings, or 
for boiled freſh Herrings. | 


Scate or Thornback, au Court-bouillon. 


UT it and waſh it well with Water, then boil it in 

Water with Vinegar, Salt, Pepper, Cloves and fa- 
voury Herbs; when it is almoſt boiled throw in the Liver 
to boil in a Moment, then take the Fiſh off the Fire, and 
let it ſtand in its own Liquor. When it is almoſt cold take 
it up, skin it, and pick out the Thorns ; having cleaned it 
well, lay it in a Diſh, and ſerve it with a brown Sauce, 
made of oiled Butter and Parſley toſſed up in it, with a 
Drop of Vinegar. 


| Scate, with Anchovy Sauce. 


HE Scate being boiled, as in the foregoing Receipt, 
let it ſtand to cool, then skin it and take out the 
Thorns in like Manner ; lay it handſomely in the Diſh 
you intend to ſerve it in, and ſet it over a Chafing-Diſh 
of Coals; mean while prepare the following Sauce: Put 
into a Sauce-pan ſome freſh Butter and a Pinch of Flour ; 


$13 ſeaſon 
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ſeaſon it with Salt, Pepper, and Nutmeg, moiſten it with 
a little Vinegar and Water; waſh a couple of Anchovies, 
mince them, and put them into the Sauce, and turn it over 
the Stove; when the Sauce is thickened, pour it on your 
Scate, and ſerve it hot for the firſt Courſe. 

At another time you may ſerve it with Capers in a White 
Sauce, or with a Crawfiſh Cullis in White Sauce likewiſe, 
and pour it on your Fiſh. 


To fry Scate with a Brown Sauce. 


UT your Scate, cut it in two in the Middle, and 
blanch it in ſcalding Water, take off the Skin and 
the Thorns, and ſet it a cooling; then drudge it with Flour, 
and fry it in clarified Butter; when it is fried, take it up, 
drain it, and put it into a Sauce- pan. Make a brown Sauce 
as follows: Mince ſome Cives and Parſley ; ſet a Sauce- 
pan over a Stove with a Lump of freſh Butter, and melt 
it; then put in a little Flour and brown it; when it is 
browned put in the Cives and Parſley, together with Fiſh- 
broth, or Juice of Onions; ſeaſon it with Salt and Pepper; 
let it fimmer a while, then put it into the Sauce-pan to 
your Scate, with ſome minced Capers, and let it all fim- 
mer together ; take up your Scate, and having laid it in a 
Diſh, bind your Sauce with a Crawfiſh or other good Cul- 
lis, pour it on your Scate and ſerve it. . * 
At another Time the Scate being fried, and having ſim- 
mered in the brown Sauce, as above, it may be ſerved with 
pouring on a Ragoo of Crawfiſh, or of Melts, or Muſcles. 


FLOUN- 
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FLOUND ERS and PLAI CE. 


Flounders 7th Sorrel. 


UT them and cleanſe them well, then ſlaſh them 
croſs-ways three Cuts only on one Side, and lay them 

in your Sauce-pan ; put in as much Water as will juſt cover 
them, with a little Vinegar, Salt, and one Onion, boil 
them quick, then boil four Handfuls of Sorrel, pick off the 
Stalks and chop it very ſmall, and put about half a Pound 
of melted Butter, or more, according to the Quantity of 
your Fiſh, ſo put it over your Flounders, and ſerve away 


quick. 


To dreſs Flounders or Plaice with Garlick and Muſtard. 


E T Flounders very new, and cut all the Fins and 

Tails, then take out the Guts and wipe them very 
clean, they muſt not be at all waſhed ; then with your 
Knife ſcotch them on both Sides very groſly; then take 
the Tops of Thyme, and cut them very ſmall, and take 
a little Salt, Mace, and Nutmeg ; and mingle the Thyme 
and them together, and ſeaſon the Flounders, lay them on 
the Gridiron and baſte them with Oil or Butter, let not the 
Fire be too hot ; when that Side next the Fire is brown, 
turn it, baſte it on both Sides 'till you have broiled them 
brown, when they are enough, make your Sauce with 
Muſtard, two or three Spoonfuls according to Diſcretion, 
ſix Anchovies diflolved very well, about half a Pound of 
Butter drawn up with Garlick, Vinegar, or bruiſed Gar- 
lick in other Vinegar, rub the Bottom of your Diſh with 
* Garlick, 
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Garlick, fo put your Sauce to them and ſerve them: You 
may fry them it you pleaſe. 


A Fricaſey of great Plaice or Flounders. 


UN your Knife all along upon the Bone, on the 
| Back-Sides from Head to the Tail, and take the 
Bone clear out ; then cut your Plaice in fix Collops, d 
them very well from the Water, ſprinkle them with Salt, 
and flour them well, and fry them. in a very hot Pan of 
Beef-Dripping, ſo that they may be criſp; take them out 
of the Pan and keep them very warm before the Fire ; 
then make clean the — and put into it Oyſters and their 
Liquor, ſome White Wine, the Meat out of the Shell of 
a Crab or two: Mince half the Oyſters, ſome grated Nut- 
meg, three Anchovies; let all theſe ſtew up together, then 
put in half a Pound of Butter, and put in your Plaice or 
Flounders, and toſs them well together, and diſh them on 
Sippets, and pour the Sauce over them. Garniſh the Diſh 
with Yolks of hard Eggs, minced and ſliced Lemon. Af- 
ter this Manner do Salmon, or any firm Fiſh, 


Another Way to dreſs Flounders. _ 


LE A off the black Skin, and ſcore the Fiſh over on 

that Side with a Knife, lay them on a Diſh, and pour 

on them ſome Vinegar, and ſtrew good Store of Salt, let 
them lie for half an Hour.z in the mean Time ſet on the 
Fire ſome Water and a little White Wine, Garlick and 
Sweet Herbs, as you pleaſe, putting into it the Vinegar and 
Salt wherein they lay, when it boils put in the biggeit Fiſh, 
then the next 'till all bein; when they are boiled take them 
out, and drain them very well, then draw ſome ſweet But- 
ter 
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ter thick, and mix with it ſome Anchovies ſhred ſmall, 
which being diſſolved in the Butter, pour it on the Fiſh, 
ſtrewing a little ſliced Nutmeg, and minced Oranges and 
Barberries, | 


To ſtew Flounders. 


E T ſmall Flounders, and put them in a Stew-pan, 

with as much Water as will cover them ; put into 
the Liquor a Blade of Mace, ſome Salt, a Bit of Lemon 
Peel, and a Spoonful of Lemon Juice ; when juſt done, 
pour off the Liquor into a Sauce-pan, and melt your Butter 
with it; put in a Piece of Anchovy, a Bit of Shalot, 
Muſhrooms, and Katchup, draw it thick: Diſh your Fiſh 
with Sippets of Bread, and pour your Sauce over it. 


D 


Ne Soals with 4 Ragoo of Crawfiſh. 


Vo 'muſt take ſome Soals, and having gutted, 
I feraped, waſhed and dryed them, cut off the Heads 
and the Tails; flit them along the Back, and take out the 
Bones, Take a ſmall Soal and bone it, lay the Fleſh on a 
Table; with a little Parſley and Cives, ſome Muſhrooms, 
the Volks of three or four raw Eggs, the Bigneſs of an Egg 
of Bread ſoaked in Cream, and freſh Butter in Proportion; 
feaſon this with Salt, Pepper, Sweet Herbs, and a little 
Spice, mince it all well together, and pound it in a Mor- 
tar, then farce your Soals with it. Rub the Bottom of a 
Diſh, or Paſty-pan, over with Butter; ſeaſon it with Salt, 
Pepper, a very little Sweet Herbs, and minced Parſley, * 
"If ener 
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ther with a couple of whole Leeks; then turn in the Soals, 
the farced Side downmoſt, and ſeaſon the uppermoſt Side 
with Salt, Pepper, and Nutmeg ; ſprinkle them over with 
melted Butter, drudge them llizhely with Bread crumbed 
very fine, and ſet them to bake in the Oven, or under a 
baking Cover; when they are done enough, and of a fine 
Colour, lay them in a Diſh, and pour a Ragoo of Crawfiſh 
upon them. We likewiſe ſerve them with a Ragoo of 
Oyſters, or of Muſhrooms or Truffles. 


To dreſs Soals in Champaign Wine. 

E T ſome middle-11z'd Soals, and having gutted and 
ſcaled them, cut off the Head and Tail, and the 
Fins all round them; lay them in a Stew-pan, ſeaſon them 
with Salt, Pepper, an Onion ſtuck with Cloves, a Bunch 
of Sweet Herbs, ſome whole Cives, minced Parſley, and 
Slices of Lemon: Pour on them a Pint -of Champaign 
Wine, and a little Fiſh Broth; to which add a Lump of 
Butter, and fome Crumbs of Bread grated very fine; ſet 
all this over a Stove with a quick Fire. When the Soals 
are enough ſtewed, and the Liquor is waſted away as .it 
ought, thicken it with a brown Cullis, or with one of 
Crawfiſh : Lay the Soals handſomely on a Diſh, pour the 
Sauce upon them, and ſerve them warm for firſt Courſe. 


To marinate Soals. 


E T large Soals be well waſhed, ſkinn'd and dry'd; 
that done, beat them with a Rolling-Pin, and dip 
them on both Sides in the Yolks of Eggs temper'd with 
Flour : Then putting your Fiſh into a Frying-pan, with 
as much Florence Oil as will cover them, fry them till they 
are 
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are brown, and come to a bright yellow Colour. At that 
Inſtant, take them up, drain them on a Plate, and ſet them 
by to cool. For the Pickle, take White Wine Vinegar 
well boiled with Salt, Pepper, Nutmeg, Cloves and Mace: 
It is requiſite to turn the Liquor into a broad earthen Pan, 
that the Fiſh may lye at full Length, and the Diſh is to be 
garniſhed with Flowers, Fennel and Lemon Peel. 


A Surtout of Soals. 


AKE a Farce of the Fleſh of a Carp and an Eel 

as follows: Mince it on a Table with ſome Muſh- 
rooms, Parſley and Cives; ſeaſon the whole with Salt, Pep- 
per, alittle Sweet Herbs and Spice ; and put it into a Mor- 
tar; take the Bigneſs of two Eggs of the Crumb of Bread, 
put it into a Sauce-pan, with ſome Cream or Milk, and 
boil it over a Stove ; when it comes to be half thickened, 
put in the Yolks of two Eggs, ſtir them well about in it, 
and when it is boiled very thick, take it off and ſet it a 
cooling : Mean while, the Farce being well pounded, add 
to it as much Butter as your Diſcretion thinks fit, three or 
four Yolks of raw Eggs, and the Bread Cream ; pound the 
whole again together, then take it out of the Mortar: 
Fry two or three Soals, and when they are fried, raiſe up 
the Fleſh in long Flakes or Slices; ſet a- Sauce-pan over a 
Stove with a Lump of Butter, a Handful of ſmall Muſh- 
rooms, and ſome Truffles cut in Slices; toſs them up, moiſt- 
en them with a little Broth, ſeaſon the whole with Salt, 
Pepper, and a Bunch of Sweet Herbs, and boil it; when 
it is enough boiled, take the Fat clean off; and having 
bound the Sauce with a brown Cullis, or one of Crawfiſh, 


put in the Slices or Flakes of your Soals, and let them fim- 
K k mer 
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mer over a gentle Fire, then take them off and ſet them a 
cooling: Take a Silver Diſh, ſpread the Bottom of it with 
ſome of the Farce round it; when your Ragoo of Soals is cold, 
our it into the Diſh, and cover it with ſome of the ſame 
arce; dip a broad Knife in beaten Eggs, and rub it gently 
over the Farce to make it lie ſmooth; lay all round it ſome 
thin Slices of thin Bread, ſprinkle it over with melted But- 
ter, drudge it with very fine Crumbs of Bread, and ſet it 
to bake in an Oven; when it is baked and of a fine Colour, 
take it out of the Oven, clear it well of the Fat, wipe the 
Brims of the Diſh very clean, and ſerve it hot for the firſt 
Courſe. | 
Note, We make all Sorts of Surtouts of Fiſh, in the 
fame Manner, that is to ſay, always with the ſame Farce; 
it is only the Ragoo you put in, that makes the Difference 
and gives the Name to it. 


en Mb. 


To roaſt Lobſters. 


UN a ſmall Bird-Spit thro' the Lobſters Belly, then 

tie them faſt to the Spit with Packthread, and when 

they are enough they will crackle; lay a whole one, the 
largeſt of all, in the Middle of the Diſh; butter the reſt 
in Shells, as in the following Receipt, with Pepper, Le- 
mon and an Anchovy diflolved in White Wine ; mix the 
whole together, and ſerve them up with Lemon and Oy- 
ch, 


Ta 
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To roaſt Lobſters alive. 


Aving tied them faſt on the Spit, baſte them with 

Salt and Water ttill they look red, and then with 
Butter and Salt; let the Sauce be Anchovies diſſolved in 
White Wine, a little Pepper and the Juice of a Lemon. 


To Butter Lobſters. 


1 2 K E out the Meat, pick it ſmall, and ſet it to ſtew 
gently in a Sauce-pan over a Stove, with White 
Wine, Salt, and a Blade of Mace; when it is very hot, 
put to it ſome Butter, and Crumbs of Bread; warm the 
Shells before the Fire, fill them with Meat, and fo ſerve 
them up. 


To broil Lobſters. 


IRS J boil them, then lay them on the Gridiron ; baſte 

them either with Butter alone or mixed with Vinegar; 

let them broil leifurely, and when you think they are 

enough, ſerve them up with Butter and Vinegar beat thick, 
to which put ſome grated Nutmeg and ſliced Lemon. 


To pot Lobſters. 


AK E a Dozen of large Lobſters, take out all the 
Meat of their Tails and Claws after they are boiled ; 

then ſeaſon them with beaten Pepper, Salt, Cloves, Mace, 
and Nutmeg, all finely beaten and mixed together, then 
take a Pot, put therein a Layer of freſh Butter, upon which 
t a Layer of Lobſter, and then ſtrew over ſome Seaſon- 
ing, and repeat the fame till your Pot is full, and your 
Lobſter all in, bake it about an Hour and half, then ſet it 
K k 2 by 
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by two or three Days, and it will be fit to eat : It will keep 
a Month or more, if you pour from it the Liquor when it 
comes out of the Oven, and fill it up with clarified Butter : 
Eat it with Vinegar. 


To dreſs Crabs. 


AVING taken out the Meat and cleanſed the 
Skins, put it into a Stew-pan, with a Quarter of a 
Pint of White Wine, or Canary, ſome Crambs of White 
Bread, an Anchovy and a little Nutmeg : Then ſetting 
them over a gentle Fire, flip in the Volk of an Egg with 


a little beaten Pepper, and ftir all well together, in order 
to be ſerved up for a fide Diſh. 


To butter Prawns, Shrimps, or Crawfiſh. 


A K E out all the Tails, and leave the Body Shells, 

clean them, make a Stuffing with ſome of the In- 
ſides, Eggs, Crumbs of Bread, Anchovies, Pepper, Salt, 
Nutmeg, and a Piece of Butter, or Sewet, chopped very 
fine. Mix all this well; put in a little Thyme and Parſley 
minced, and fill the Body Shells therewith; the other Part 
you muſt butter as you do Lobſters, which lay round your 
Body Shells, and bake them in a gentle Oven: You may 
put ſome Oyſters and Marrow in your forced Fiſh, if you 
pleaſe; ſo ſerve away hot. 


To make an artificial Crab or Lobſter. 


T is to be ſuppoſed that you have by you the large Shells 
of Sea Crabs clean'd; then take Part of a Calt's Liver, 


boil it and mince it very ſmall, and a little Anchovy Li- 
quor, and but very little, to give it the Fiſh Taſte, Mix 
Y it 


The whole Du Ty of WOMAN. 261 


it well with a little Lemon Juice, ſome Pepper, and ſome 
Salt, with a little Oil, if you like it, and fill the Shells 
with it; and then the Outſide Part of the Liver, being a 
little hard, will feel to the Mouth like the Claws of the 
Crab broken and picked, and the inner Parts will be ſoft 
and tender, like the Body of a Crab. One may ſerve this 
cold, and it will deceive a good Judge, if you do not put 
too much of the Anchovy Liquor in it. It is very good 
cold ; but if you would have it hot, take the following 


Receipt. 
U TAKE the great Shells of Crabs clean, and pre- 
pare ſome Liver, as before; or if you cannot get 
Calf's Liver, get.a Lamb's Liver, or a young Sheep's Liver 
will do tolerably well. Boil theſe, and ſhred them as di- 
rected before, and put a little Anchovy Liquor to them ; 
then add a little White Wine, ſome Pepper and Salt at 
pleaſure, and ſome other Spice at Diſcretion, with Butter 
neceſſary to make it mellow, over a gentle Fire, or a little 
Sallet Oil, if you like Oil. * Then add a little Lemon Juice 
in the Shells, ſtirring the Mixture together; then ſerve them 
up hot with Lemon ſliced. 


To make artificial Crabs. 


AKE ſome of the White of a roaſted or boiled 

Chicken's Breaſt, and ſhred it very ſmall ; then add 
ſome Roots of Potatoes boiled and beat into Pulp, mix 
theie together, and grate a little Lemon Peel upon it, and 
add a little Anchovy Liquor to it with ſome Oil; and put 
a litl: Lemon Juice to it, or Vinegar, with ſome n 
424 anc 


To make artificial hot buttered Sea-Crabs. 
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and Salt, ſerve it upon Sippets, garniſhed with ſliced Le- 
mon. Theſe may be butter'd in Shells as the former, but 
the firſt 1s rather the beſt. 


To make artificial Lobſters. 


Ractice the ſame Method with either of the former; 
and to imitate the Tail of the Lobſter, put in the 
Tails of Shrimps, Buntings, Prawns, or Crawfiſh ; the 
laſt cut in Pieces, and ſerve them either upon Sippets in a 
Plate, or in the large Shell of the Lobſter. 

This is a ſort of Salmy, or Salmy-Gundy, as they call 
itin England; but is very much like the thing we want : 
and we think if the Shrimps, or others, were put into the 
firſt, it would make it better than putting in the Anchovy 
Liquor ; but if they are to imitate a Crab, they muſt chop 
the Shrimps or Prawns very ſmall. 


ST Sa GM A 


Perches with Anchovy Sauce. 


U T your Perches, and ſtew them in a Court-bouil- 

lon, as follows: Lay them into a Stew-pan with 

ſome ſliced Onion and Lemon, ſome Parſley, Cives, Bay 
Leaves, Baſil, Cloves, Pepper and Salt, two Glaſſes of 
White Wine, a little Vinegar, and as much Water as will 
cover them; ſo ſtew them over a Stove; then take them 
off, and ſet them to cool a little in the Court-bouillon: 
When they have ſtood a while take them out, skin them 
without breaking the Fleſh, lay them in a Diſh, and cover 
them that they may not grow cold, Put ſome freſh But- 
ter 
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ter into a Sauce- pan, with a little Flour, a couple of minced 
Anchovies, ſome Capers, and a whole Leek, a Slice or two 
of Lemon, the whole being ſeaſoned with Salt, Pepper, 
and a little Nutmeg, add to it a little Water and Vinegar. 
Keep turning the Sauce over a Stove with a Spoon, and 
when the Butter is melted and thickened, take out the 


Leek and ſliced Lemon, pour it on the Perches, and ſerve 
them for the firſt Courſe. 


Perches with a Cullis of Crawfh. 


OUR Perches being ſtewed in a Court-bouillon, 

skin them and lay them in a Diſh, as in the foregoing 
Receipt, make a Sauce as follows: Put the Quantity of two 
Eggs of freſh Butter into a Sauce-pan with one minced An- 
chovy, ſome Pepper, Salt, a little grated Nutmeg, a Pinch 
of Flour, a Drop or two of Water, and as much Vinegar, 
turn it over a Stove with a Spoon ; when the Butter is melt- 
ed and a little thickened, put in ſome Crawfiſh Cullis ; pour 
this Sauce on your Perches, and ſerve them for the firit 
Courſe. They may be ſerved likewiſe with all Sorts. of 
Culliſes as well as this, 


Perch dreſſed in Fillets. 


E T Muſhrooms be well cleanſed and boiled in a lit- 
tle Cream: Then your Fillets or Slices of Perch being 
ready cut, mix them together, and let all boil, with a 
thickening Sauce made of three Volks of Eggs, Parſley 
ſhred, grated Nutmeg, and the Juice of a Lemon; ſtir 
them very gently, for fear of breaking your Fillets; and 
when they are enough, dreſs them, Garnith with Lemon 
Slices, Sc. | | 


— «¶RQ 
— — 
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To fry Trouts. 
F RS T with a Knife, gently ſcrape off all the Slime 
from your Fiſh, waſh them in Salt and Water, gut 
them and wipe them very clean with a Linnen-Cloth ; that 
done, ſtrew Wheat-Flour over them, and fry them in 
ſweet Butter, till they are brown and criſp: Then take 
them out of the Frying-Pan, and lay them on a Pewter- 
Diſh well heated before the Fire ; pour off the Butter they 
were fried in, into the Greaſe Pot, and not over the 
Trouts : Afterwards, good Store of Parſley and young Sage 
being fry'd criſp in other ſweet Butter, take out the Herbs 
and lay them on your Fiſh. In the mean while, ſome 
Butter being beaten up with three or four Spoonfuls of 
ſcalding-hot Spring-Water, in which an Anchovy has been 
diſſolved, pour it on the Trouts, and let them be ſerv'd 
up. Garniſh with the Leaves of Strawberries, Parſley, &c. 
After this Manner Grailings, Perches, ſmall Pikes or 
Jacks, Roaches and Gudgeons may be fry'd; their Scales 
being firſt ſcrap'd off: And you may thus fry ſmall Eels, 
when they are flead, gutted, wiped clean, and cut into 
Pieces of four or five Inches long ; ſeveral Pieces of Sal- 
mon, or a Chine of it, may likewiſe be dreſs d in the fame 
Manner. | 


: The beſt way of boiling Trouts. 
E T the Trouts be waſh'd, and dry'd with a clean 
Napkin ; then open them, and having taking out the 
Guts, with all the Blood, wipe them very clean on * 
E, 
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ſide, without waſhing, and give each three Scotches with 
a Knife to the Bone, only on one Side: After that, pour in- 
to a Kettle or Stew-pan as much hard ſtale Beer, with 
Vinegar, and a little White Wine and Water, as will cover 
the Fiſh: Then throw into the Liquor a good Quantity of 
Salt, a Handful of ſliced Horſe-Radiſh-Root, with a ſmall 
Faggot of Parſley, Roſemary, Thyme and Winter Savou- 
ry: That done, ſet the Pan over a quick Wood-Fire, and 
let the Liquor boil up to the Height before you put in your 
Fiſh ; then flip them in one by one, that they may not fo 
cool the Liquor, as to make it fall, While the Fiſh are 
boiling, beat up Butter for the Sauce with a little of the Li- 
quor, and as ſoon as it is enough, drain off the Liqour, lay 
your Trouts in a Diſh, and pour melted Butter upon them, 
ſtrewing them plentifully over, with ſhav'd Horſe-Radiſh, 
and a little powder'd Ginger. Garniſh the Sides of the 
Diſh with ſliced Lemon, and ſend it to the Table. 

In the fame Manner you may dreſs Grayling, Carp, 
Bream, Roach and Salmon ; only they are to be ſcal'd, 
which muſt be done very lightly and carefully with a Kinfe. 
A Pike may alſo be thus dreſs'd, the Slime being firſt well 
ſcour'd off with Water and Salt: And a Perch may be or- 
dered after the ſame Manner, but the Skin muſt be taken 
off, before you pour on the Sauce. 


To pot Trouts. 


CAL E and clean your Trouts very well, waſh them 
in Vinegar, and ſlit them down the Back, after which 
put Pepper and Salt into the Incifion, and on their Out- 
ſides, and let them lie upon a Diſh three Hours; then lay 
them in an earthen glaz'd Pan, with Pieces of Butter upon 
NO 12, L | them, 


| 
| 
| 
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them, and put them in an Oven two Hours, if they are 
Fiſh of fourteen Inches long, or leſs in Proportion, taking 
Care to tie ſome Paper doe over the Pan. When this is 
done, take away from them all the Liquor, and put them 
in a Pot, and as ſoon as they are quite cold, pour ſome 
clarify d Butter upon them, ſo cover them; and they 
will eat as well as potted Charrs. 


To ſouce Trouts. 


| AKE a Quart of Water, a Pint of White Wine, 
and two Quarts of White Wine Vinegar, with Pep- 
per, Salt, Nutmeg, Cinamon and Mace, an Onion ſtuck 
with Cloves, a little Lemon Peel, and a Faggot of Sweet 
Herbs; let theſe boil together a little while, and put in 
your Trouts, and boil them according to their Bigneſs; 
then take them out of the Liquor to be cold, and put your 
Souce Liquor into a Stone Jar to cool: If tis not ſharp add 
more Vinegar, and a little Salt, and keep your Fiſh therein; 
if you would have them hot, you may take them out of 
the above Souce, when enough; and take for Sauce, a lit- 
tle of the Liquor, French, White Wine, an Anchovy waſh- 
ed clean, and ſome Mace, with Qyſters and Shrimps, and 
Butter kneaded in Flour. Garniſh with fried tru hu and 
fliced Lemon, and ſerve it. 5 0 

You may do Salmon, Pike, Mullet, and moſt other 
Fiſh the fame Way; only if you dreſs them to eat hot im- 
mediately, you may alter the Sauce if you pleaſe. 
To make Virginia-Trouts. 


| AKE pickled Herrings, cut off their Heads, and 

| lay the Bodies two Days and Nights in Water ; then 
waſhing them well, ſeaſon them with Pepper, Cinamon, 
| _  Cloves, 
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Cloves, Mace, and a little red Saunders: Afterwards lay 
them cloſe in a Pot with a little chopp'd Onion, ſtrew'd 
over them, and caſt between every Layer. When you 
have done thus, put in a Pint of Claret, cover them with 
a double Paper ty'd on the Pot, and ſet them in the Oven 
with Houſhold Bread. They are to be eaten cold. 


To dreſs Haddocks the Dutch Way. 


EING ſcaled and gutted, gaſh them, with a ſharp 
Knife, into the Back-Bone on both Sides, and throw 
them into cold Water for an Hour; then boil them in Salt, 
Water, and Vinegar. They will boil in leſs than half an 
Hour, but that muſt be according to the Bigneſs; only 
boil them 'till they will come from the Bone : Then for your 
Sauce, take Turnips, cut them as ſmall as Yolks of Eggs, 
and boil them tender in Water and Salt: In Holland they 
boil them with the Fiſh, and they take very little more 
boiling than they, becauſe they are better than ours; but if 
you boil Engliſh Turnips, you muſt boil them a little before 
you put in your Fiſh; but you muſt not boil your Turnips 
fo tender as if they were to eat with Beef and Mutton ; 
then. drain them from the Liquor, and put two or three 
Dozen of Turnips, according to the Bigneſs of your Dith, 
into a Pound of drawn Butter, and a little fine minced 
Parſley, fo put your Haddocks into the Diſh, and Sippets 
under them ; and pour your Turnips and Sauce over them, 
throw a little minced Parſley about your Diſh ; ſo ſerve it. 
You may do Whitings or Soals the ſame Way. 


L 1 2 CHUB S. 


—— ——— ——— —_——  —————————————— 
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To roaſt a Chub. 


CAL E your Chub, waſh it well, and take out the 

Guts; to that End, make a little Hole as near the 
Gills as you can, and cleanſe the Throat; afterwards, ha- 
ving put ſome Sweet Herbs into the Belly, tie the whole 
Fiſh with two or three Splinſters to the Spit, and roaſt it, 
baſting the ſame often, with Vinegar, or Verjuice and But- 
ter, mix'd with good Store of Salt: By this Means, the 
watery Humour, with which all Chubs abound, is effectu- 
ally dryed up. A Tench may be dreſſed after the ſame 


Manner. 


To brol a Chub. 


HEN you have ſcaled the Chub, cut off its Tail 
and Fins, waſh it clean, and lit it thro*' the Mid- 
dle; then give it three or four Cuts or Scotches on the Back, 
with a Knife, and broil it on Wood-Coals; all the Time 
it is broiling, baſte it with Sweet Butter, mingled with a 
good deal of Salt, and a little Thyme ſhred very ſmall. 


To bil a Chub. 


E T a Kettle over the Fire, with Beer-Vinegar and 
Water, ſo much as will cover the Fiſh, and put Fen- 

nel therein, with good Store of Salt: As ſoon as the Water 
boils, flip in your Chub, being firſt ſcalded, gutted and 
cleanſed, about the Throat: When tis enough, take it out, 
lay it on a Board to drain, and after an Hour's lying thus, 
pick 
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pick all the Fiſh from the Bones: Then turn it into a 
Pewter-Diſh ſet over a Chafing Diſh of Coals, with melt- 
ed Butter, and fend it very hot to the Table. 


„%%% S806 


Of a Sturgeon, how it ought to be cured, for cold Meat, or 
dreſſed hot for the Table. 


The Sturgeon is a Fiſh commonly found in the Nor- 
thern Seas, but now and then we find them in our great 
Rivers, the Thames, the Severn, and the Tyne ; this Fiſh 
is of a very large Size; even ſometimes to meaſure eighteen 
Feet in Length: They are in great Eſteem when they are 
freſh taken, to be cut in Pieces, of eight or ten Pounds, 
and roaſted or baked ; beſides, to be pickled and preſerved 
for cold Treats: And moreover, the Cavier, which is 
eftcemed a Dainty, is the Spawn of this Fiſh. | 


To cure, or pickle Sturgeons from Hamborough. 


AKE a Sturgeon, gut it and clean it very well 
within Side, with Salt and Water; and in the fame 
Manner clean the Outſide, wiping both very dry with 
coarſe Cloaths, without taking any of the great Scales from 
it: 'Then take off the Head, the Fins and Tail, and if 
there is any Spawn in it, fave it to be cured for Cavier : 
When this is done, cut your Fiſh into ſmall Pieces, of a- 
bout four Pounds each, and take out the Bones, as clean 
as poſſible, and lay them in Salt and Water for twenty four 
Hours; then dry them well with coarſe Cloaths ; and ſuch ' 
Pieces 


VS 
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Picces as want to be rolled up, tie them cloſe with Baſs 
Strings, that is, the Strings of Bark which compoſe the 
Baſs Mats, . ſuch as the Gardeners uſe; for that being flat, 
like Tape, will keep the Fiſh cloſe in the boiling, which 
would otherwiſe break, if it was tied with Packthread ; 
ſtrew ſome Salt over the Pieces, and let them lie three Days, 
then provide a Piece of Wicker, made flat, and wide as 
the Copper or Cauldron you will boil your Fiſh in, with 
two or three Strings, faſtened to the Edges, the Ends of 
which ſhould hang over the Edges of the Copper. The 
Pans we generally boil our Fiſh in, are ſhallow and ve 
broad ; then make the following Pickle, viz. One Gallon 
of Vinegar to four Gallons of Water, and to that Quantity 

ut four Pounds of Salt. When this boils, put in your 
Fiſh ; and when it is boiled enough, take it out, and lay it 
in ſingle Pieces, upon Hurdles, to drain, or upon ſuch 
Boards as will not give any extraordinary Taſte to the Fiſh. 
Some will boil in this Pickle a Quarter of a Pound of 
whole Black Pepper. 

When your Fiſh is quite cold, lay it in clean Tubs, 
which are called Kits, and cover it with the Liquor it was 
boiled in, and cloſe it up, to be kept for Uſe. 

If at any Time you perceive the Liquor to grow mould 
or begin to mother, paſs it thro' a Sieve; add ſome fr 

Vinegar to it, and boil it; and when it is quite cold, waſh 
your Fiſh in ſome of it, and lay your Pieces a freſh in the 
Tub, covering them with Liquor as before, and it will 


keep good ſeveral Months. This is generally eaten with 
Oil and Vinegar, | 


To 
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To prepare the Cavier or Spawn of the Sturgeon. 


W ASH it well in Vinegar and Water, and then lay 
it in Salt and Water two or three Days; then boil 
it in freſh Water and Salt; and when it is cold, put it up 
for Uſe. This is eaten upon Toaſts of White Bread with a 
little Oil. 


To roaſt a Piece of freſh Sturgeon. 


E T a Piece of freſh Sturgeon, of about eight or ten 
Pounds; let it lie in Water and Salt, fix or eight 
Hours, with its Scales on ; then faſten it on the Spit, and 
baſte it well with Butter for a Quarter of an Hour; and 
after that, drudge it with grated Bread, Flour, fome Nut- 
meg, a little Mace powdered, Pepper and Salt, and fome 
Sweet Herbs dryed and powdered, continuing baſting and 
drudging of it till it is enough; then ſerve it up with the 
following Sauce, viz. One Pint of thin Gravy and Oyſter 
Liquor, with ſome Horſe-Radiſh, Lemon Peel, a Bunch 
of Sweet Herbs, ſome whole Pepper, and a few Blades of 
Mace, with a whole Onion, an Anchovy, a Spoonful or 
two of Liquid Katchup, or ſome Liquor of pickled Wal- 
nuts, with half a Pint of White Wine; ſtrain it off, and 
put in as much Butter as will thicken it. To this put Oy- 
{ters parboiled, Shrimps or Prawns pick'd, or the Inſide of 
a Crab, which will make the fame Sance very rich ; then 
garniſh with fried Oyſters, Lemon fliced, buttered Crabs 
and fried Bread, cut in handfome Figures, and pickled 
Mufhrooms. N. B. If you have no Katchup, you may 
uſe Muſhroom Gravy, or ſome of the travelling Sance 
mentioned in this Book, or elſe a (mall Tea Spoonful of the 
dry Packet-Sauce. 4 : 
9 


| 
| 
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To roaſt a Collar, or Fillet of Sturgeon. 


| E T a Piece of freſh Sturgeon ; take out the Bones, 
and cut the fleſhy Part into Lengths, about ſeven or 
eight Inches; then provide ſome Shrimps, chopp'd ſmall 
with Oyſters ; ſome Crumbs of Bread, and ſuch Seaſoning 
of Spice as you like, with a little Lemon Peel grated ; 
When this is done, butter one Side of your Fiſh, and ſtrew 
ſome of your Mixture upon it ; then begin to roll it up, as 
cloſe as poſſible, and when the firſt Piece is rolled up, 
then roll upon that another, prepared as before, and bind it 
round with a narrow Fillet, leaving as much of the Fiſh 
apparent as may be, but you muſt remark, that the Roll 
ſhould not be above four Inches and a half thick ; for, elſe 
one Part would be done enough before the Inſide was hard- 
ly warmed; therefore, we have ſometimes parboiled the 
inſide Roll before we begin to roll it. 

When it is at the Fire baſte it well with Butter, and 
drudge it with fifted Raſpings of Bread. Serve it with the 
ſame Sauce as directed for the Former. 


Piece of freſh Sturgeon boiled. 
WI EN your Sturgeon is clean, prepare as much 


Liquor to boil it in, as will cover it ; that is, take a 
Pint of Vinegar to about two Quarts of Water, a Stick of 
Horſe-Radiſh, two or three Bits of Lemon Peel, ſome 
whole Pepper, a Bay Leaf or two, and a ſmall Handful of 
Salt, boil your Fiſh in this, till it is enough, and ſerve it 
with the following Sauce: 
Melt a Pound of Butter, then add ſome Anchovy Li- 
quor, Oyſter Liquor, ſome White Wine, ſome 1 
ile 
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boiled together with whole Pepper and Mace ſtrained ; put 
to this the Body of a Crab, and ſerve it with a little Lemon 
Juice. You may likewiſe” put in fome Shrimps, the Tails 
of Lobſters, cut to Pieces, ſtewed Oyſters, or Crawfiſh 
cut into ſmall Bits. Garniſh with pickled Muſhrooms and 
roaſted or fried Oyſters, Lemon ſliced, and Horſe-Radiſh 


{craped. 


A Ragoo of Sturgeon. 

OUR Sturgeon being cut into Pieces and thoſe 

Pieces larded, flour them a little, in order to fry 
them brown with Lard : As ſoon as they are come to a 
Colour, flip them into a Stew-pan, with good Gravy, Sweet 
Herbs, ſome Slices of Lemon, Truffles, Muſhrooms, 
Veal Sweetbreads and a good Cullis : Afterwards, the whole 
Meſs being well cleared from the Fat, 'put in a Drop of 
Verjuice, and ſerve it hot. 


1 WS 


Roaches ragoo'd. 


ROIL the Roaches on a Gridiron after they have 

been ſoak'd in Butter: Fry the Liversin a Pan with a 
little Butter, in order to be beaten in a Mortar, and paſs d 
thro' the Strainer : Then put this Cullis to your Fiſh, ſea- 
ſoned with Salt, White Pepper, and Orange or Lemon 
Juice ; before they are dreſs'd, rub the Diſh with a Shalot or 
a Clove of Garlick. | 


M m | To 
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To marinate Roaches. 


E T them to ſteep in Oil, with Wine, Lemon Juice, 

and other uſual Seaſonings; then bread them well, 
and bake them in a gentle Oven, ſo as they may take a fine 
Colour: Afterwards they are to be neatly dreſſed in a Diſh, 
and garniſhed with fried Bread, and green Parſley. 


R 


To broil Shads. 


HESE Fiſh are to be well ſcaled and cut: After- 

wards, having rubbed them with Butter and Salt, 

broil them on a Gridiron, till they come to a fine Colour: 

They are to be diſhed with Sorrel and Cream, adding Par- 

ſley, Chervil, Chibbol, Salt, Pepper, Nutmeg, and Sweet 

Butter : They may alſo be ſerved up with a Ragoo of 
Muſhrooms, or a brown Sauce with Capers. 


To boil Shads. 


Aving ſcaled and. cut your Shads, let them boil in 

White Wine, with Vinegar, Salt, Pepper, Cloves, a 

Bay Leaf, Onions and green Lemon, and fend them to the 
Table on a Napkin. 7 9 | | 


To dreſs a Shad au Court-bouillon. 


CAL E and ſcore your Shad, then boil it in White 
Wine with a little Vinegar, Salt, Pepper, Bay Leaf, 
Onions ſtuck with Cloves, Slices of Lemon, and a Lump of 
Butter ; when it is boiled, ſerve it dry on a Napkin fe a 
Diſh of the firſt Courſe, | 


. 
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F 
To fry Smelts. 


AY them to marinate in Vinegar, Salt, Pepper, Bay 

Leaves and Cives, then dry them well with a Linnen- 

Cloth, drudge them well with Flour, and dry them; fo 
ſerve them up hot with fried Parſley. 


To dreſs Smelts in Ragoo. 


UT them into a Sauce-pan with a little White Wine, 

ſcraped Nutmeg, ſliced Lemon, and fried Flour ; 

when they are almoſt enough, add ſome minced Capers and 
ſerve them. 


To dreſs Smelts au Court-bouillon, 


UT them into a Stew-pan with White Wine, ſliced 
Lemon, Pepper, Salt and Bay Leaf; when they are 


enough, ſerve them on a Napkin with green Parſley, or 
elſe with a Ramolade. 


a 4s Ws * 


To marinate a Dab or Sandling. 


UT your Fiſh along the Back, to the End that the 

Pickle may penetrate the ſame : When it is marinated 

bread it well with Chippings ſeaſoned, and bake it in an 
Oven. Garniſh your Dith with Petty Patties. 


| Dab in a Sallet. 
E T the Dab be boiled in a Pickle after the uſyal 


Manner, and when cold, cut it into Fillets, with 
which you are to garniſh a Plate, and a ſmall Sallet; 
M m 2 ſeaſoning 
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ſeaſoning the whole with Salt, Pepper, Vinegar, and 
Oil. 


1 


To ſtew Oyſters. 


AKE a Pint of Oyſters, ſet them over the Fire in 

their Liquor, with half a Pint of White Wine, a 

Lump of ſweet Butter, fome Salt, a little White Pepper, 

and three Blades of Mace ; let them ftew ſoftly about half 

an Hour; then put in another Piece of Butter, and toſs al- 

together: As ſoon as it is melted, turn your Oyfters, &c. 
upon Sippets made ready and laid in Order in a Diſh. 


To roaſt Oyſters. 

* O U muſt take the largeſt Oyſters you can get, and 

as they are opened, throw them into a Dith with 
their own Liquor; then take them out, put them into 
another Diſh, and pour the Liquor over them, but take 
Care that no Gravel get in; that done, ſet them covered on 
the Fire, and ſcald them a little in their Liquor: As ſoon as 
they are cold, draw ſeveral Lards * every Oyſter, 
the Lardoons being firſt ſeaſoned with Pepper, Cloves, and 
Nutmeg, beaten very fine. Afterwards, having ſpitted 
your Oyſters on two wooden Lark-Spits, tie them to ano- 
ther Spit and roaſt them: In the mean while, baſte them 
with Anchovy Sauce, made with ſome of the Oyſter Li- 
quor, and let them drip into the ſame Diſh, wherein the 
Sauce is; when they are enough, bread them with the 
Cruſt of a Roll grated; and when they are brown, draw 


them off, At laſt blow off the Fat from the Sauce with 
which 


The whole Du TY of a Woman. 277 
which the Oyſters were baſted, and put the ſame thereto; 
{queeze in the Juice of a Lemon, and ſo let all be ſerved 


up. 
Oyfters grilled in Shells. 


E T them be firſt bearded, and lightly ſeaſoned with 
Salt, Pepper and ſhred Parſley: Afterwards, the ſcol- 
lop Shells being well buttered, lay your Oyſters in neatly, 
adding their Liquor and grated Bread : Let them ftew thus 
half an Hour, and then brown them with a red hot Fire- 
ſhovel or a broad Iron heated for that Parpoſe. Shrimps 
may be grilled after the ſame Manner, and they will prove 
very good. 


| Another particular Way of dreſſing Oyſters. 
H Aving open'd your Oyſters, fave the Liquor, and put 
thereto ſome White Wine, with which you are to 
waſh the Oyfters one by one, and lay them in another Diſh: 
Then ſtrain to them that mingled Liquor and Wine where- 
in they were wafh'd, adding a little more Wine, with an 
Onion chopp'd, ſome Salt and Pepper: Cover the Diſh, 
and ttew them till they are more than half enough; that 
done, turn them, with the Liquor, into a- Frying-pan, 
and fry them a pretty while; then ſlip in a good Piece of 
Butter, and let them fry fo much longer. In the mean 
Time, having prepared Yolks of Eggs, (four or five to a 
Quart of Oyſters) beaten up with Vinegar, ſhred Parſley 
and grated Nutmeg, mix them with the Oyſters in the 
Pan; which muſt ftill be kept ftirring, left the Liquor 
make the Eggs curdle: Laſtly, let all have a thorough Walm 
over the Fire, and fend them to the Table. & 
el 0 
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To pickle Oyſters. 
ET the largeſt Oyſters, waſh them clean, and let 
them ſettle in their own Liquor: Then ſtrain it, and 
add a little White Wine Vinegar, with Salt, whole long 
Pepper, a Race of Ginger, three Bay Leaves and an Oni- 
on. Theſe being well boiled together, flip in your Oyſters, 
and let them boil leiſurely till they are tender; be ſure to 
clear them from the Scum as it riſes: When they are enough 
take them out, and ſet them by till the Pickle is cold: 


Afterwards, they may be put into a long Pot, or into a 
Caper-Barrel, and they'll keep-very well fix Weeks. 


To make Oyſter-Loaves. 


Aving prepared what Number of French Rolls you 

think fit, cut a Hole on the Top of every one, a- 
bout the Compaſs of half a Crown, and ſcoop out the 
Crumb, ſo as not to break the Cruſt: Then let ſome Oy- 
ſters ſtew in their own Liquor, with a little White Wine, 
Salt, whole Pepper, Nutmeg, and a Blade of Mace; take 
off the Scum carefully, and thicken the Liquor with a Piece 
of Butter roll'd up in Flour. Afterwards fill up your Rolls 
with the Oyſters and Sauce, and lay on the Piece again 
that was cut off. At laſt, having put the Rolls into a Diſh, 
pour melted Butter over them, and ſet them in an Oven to 
to be made criſp. | 


Oyſters au Parmeſan, 


U B over the Bottom of a Silver Diſh with good But- 

ter, and having opened your Oyſters, lay them in it, 

and ſtrew over them a little Pepper and minced Parſley. 
Then 
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Then put to them half a Glaſs of Champaign Wine; cover 
them with Slices of freſh Butter cut very thin, ſtrew over 
them ſome fine grated Cheeſe; lay a Tart-pan over the 
Diſh, and ſet them a ſtewing with Fire over and under 
them 'till they are of a fine brown Colour; then take off 
all the Fat, clean the Brims of your Diſh, and ſerve them 
very hot. 

N. B. Inſtead of grated Cheeſe, you may put only 
Crumbs of Bread, and then they are called ſtewed Oy- 
ſters. 


Oyſters à la Daube. 


()) E N your Oyſters and ſeaſon them with Parſley, 
Baſil and Cives, ſhred very ſmall, putting a little of it 
to each Oyſter with Pepper and a little White Wine : Then 
cover them with the upper Shell, and broil them on a 
Gridiron ; lay from Time to Time, a red hot Shovel over 
them. When they are enough, take off the upper Shell, 
and ſerve them in the under one. 


Petty Patties of Oyſters. 


E T as many Oyſters in the Shells as you would 
CJ make Patties, then mince the Melts and Fleſh of 
Carps, Tenches, Pikes, and the Fleſh of Eels; ſeaſon all 
this with Pepper, Salt, pounded Cloves and White Wine; 
wrap up your Oyſters in it, of which only one is to 
be put in each Patty, with a little freſh Butter. Bake 
them, and ferve them hot, either as Hors d' Oenvres, or 
for Garniſhing. n 


Ts 
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Jo make an Oyſter Pye. 


OR a Plate or little Diſh, blanch off a Quart of Oy- 
{ters or more; take them from the Tails and Shells, 
and drain them from the Liquor; then take a Quarter of a 
Pound of Butter, a minced Anchovy, two Spoonfuls of 
grated Bread, a Spoonful of minced Parſley, a little beaten 
Pepper, a ſcraped N utmeg, a little or no Salt, becauſe your 
Oy {ters and t Anchovy have a Seaſoning in themſelves ; 
Then make a Paſte as follows: Take about a Quarter of a 
Pound of Butter, work it with a good Handful of Flour ; 
put to it a Spoonful or two of cold Water, then part it in 
two, and roll out each half, as if it were for a Tart: It is 
proper you ſhould bake your Oyſter Pye on the Mazarine 
you ſerve it in, or a little Patty Pan ; then place on the Bot- 
tom Paſte half of your mixed Butter, Anchovy and Par- 
fley aforeſaid. Lay on your Oyſters, two or three thick at 
moſt ; put the reſt of your Butter and Parſley on the Top, 
and a Slice of Lemon; then wet it about with ſome of 
your Oyſters Liquor, ſtrewing a little beaten Pepper and 
Nutmeg over your Oyſters, and two Spoonfuls of your Li- 
quor : Then cover it up as you do a Tart, only turn and 
cut it handſomely 8 and turn the Edge of your Paſte, 
all round, an dl high. Bake it three Quarters. of an 
Hour before you Yau. Occaſion for it; then cut up its 
Cover, and ſqueeze in a Lemon. Shake it gently together, 
and cut your Coyer in Bits, and lay handſomely round it: 
So ſerve it for the firſt Courſe. Nate, you may bake it 


without a Cover. 


Scollop- 
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Scollop-Shells of Oyſters. 


E T and beard them, ſeaſon them lightly with Pepper, 
Salt and minced Parſley : Butter the Scollop-Shells very. 
well; then, when your Fiſh or Oyſters are neatly laid in, 
ur their Liquor, thickened with grated Bread, over them, 
ft them grill half an Hour and brown them with a red hot 
Salamander, or Fire-ſhovel: You may garniſh a Diſh of 
Fiſh with them, or ſerve them by themſelves for the ſecon 
Courſe. 


A Matelotte of Fiſh. 


E T a Carp, an Eel, ſome Tench, Pike, Barbel, in 
ſhort, what Fiſh you can get, and judge proper for 
your Purpoſe; after having gutted and ſcaled them, cut 
them in Pieces, and lay them in a Stew-pan, with ſome 
Truffles and Muſhrooms, an Onion ſtuck with Cloves, 
ſome Cives and Parſley, Bay Leaves, and a little Baſil: 
Seaſon this with Salt and Pepper, put to it ſome White 
Wine, a little Fiſh Broth, or Juice of Onion, but juſt 
enough to cover the Fiſh ; then ſet it over a quick Fire, 
and when the Court-bouillon is half waſted away, put ſome 
Butter, more or leſs, according to the Quantity of your 
Fiſh, into a Sauce-pan, and brown in it a little Flour, then 
empty the Liquor of your Matelotte into- that Sauce-pan, 
mix your brown and that well together, and pour the 
whole back again into your Matelotte, and keep it ſtewing 
till it is enough done; then put to it ſome Crawfiſh, or 
other meagre Cullis, lay it handſomely in a Diſh, and ſerve 
it warm for the firſt Courſe. 

N n | To 
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* To make an Olive of all Sorts of Fiſh. 


O U muſt take of all Sorts of Fiſh that are not flat, 

as Carps, Pikes, Mullets, Trouts, &c. being cleanſed 
and waſhed, take the firmeſt and biggeſt for boiling, and 
the other for frying and farcing : Your Fith being boiled 
off quick, as likewiſe your other Fiſh being all ready, diſh 
on-your Sippets ſome large Fiſh turned round in the Mid- 
dle of your Diſh, or a Collar of Salmon baked in the Oven, 
with the Heads of Fiſhes on the Top of it, and your fried 
Fiſh betwixt them ; your Smelts and Gudgeons round the 
Brims of your Diſh, and have a Force-Meat made of Fith in 
little Balls, place them between the Boiled and the Fried; 
then having your Oyſters, Cockles, Prawns, Perriwinkles, 
Crawfiſh, or ſliced Lobſters, or any of theſe ready in your 
Sauce of thick Butter, as likewiſe your Anchovies, pour it 
all over your Fiſh, having Nutmeg grated therein: Gar- 
niſh it with Lemon, and ſend it ſmoaking hot. 


A Biſque of Fiſh. 


O U may take what freſh Fiſh you pleaſe and clean 
| it very well; then ſteep it in White Wine Vinegar, 
whole Spice, ſome whole Onions, Sweet Herbs ty'd up, 
one Lemon ſhred, a Handful of Salt ; cover the Fiſh al- 
moſt with Ingredients; let it ſteep an Hour, then have 
ready boiling, a Thing of fair Water, then put in your 
Fiſh with the Ingredients on the Fire, and. when it is about 
half enough, put in the boiling Water to it, and this way 
will make the Fiſh much firmer than the old Way ; then 
fry ſore of the other in hot Liquor; then a rich Sauce 
made with Oyſters, Shrimps, Muſhrooms, two Anchovies, 
| Capers, 


The whole Du TY of a Woman. 283 


Capers, a Bundle of Sweet Herbs, two whole Onions, one 
ſtuck with Cloves, Horſe-Radiſh ſcrap'd, Nutmeg, the 
Juice of a Lemon, the Yolks of two Eggs; mix all theſe 
together with two Pounds of Butter, and draw it up very 
thick, then diſh your Fiſh on Sippets, and run over your 
Sauces, Garniſh your fried Fiſh with Parſley, Horſe-Ra- 
diſh, and cut Lemon, and ſerve it up hot. Thus you may 
do all freſh Fiſh, 


Fiſh Sauce. 


AK E ſome good Gravy, and make it pretty ſtrong 

of Anchovies, and a little Horſe-Radiſh, then work 
a Piece of Butter in ſome Flour, and put to it, with ſome 
more Butter, and draw it up thick: Then with ſtewed 
Oyſters and Shrimps put it to your Fiſh. Garniſh with 
fried Parſley, Lemon, and Sippets. 


Another. 


E T two Anchovies, and boil them in a little White 

Wine a Quarter of an Hour, with a little Shalot cut 

thin; then melt your Butter very thick, and put in ſome 

picked Shrimps, and pour it over your Fiſh. You may 
add Oyſter Liquor. 


Fiſh Sauce 70 keep the whole Year. 


E T twenty four Anchovies, chop them Bones and 

all; put to ten Shalots, a Handful of ſcraped Horſe- 
Radiſh, four Blades of Mace, one Quart of Rheniſb Wine, 
or White Wine, one Pint of Water, one Lemon cut in 
Slices, half a Pint of Anchovy Liquor, one Pint of Claret, 
twelve Cloves, twelve Pepper Corns ; boil them together, 
Nun 2 till 
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till it comes to a Quart ; then ſtrain it off in a Bottle, and 
two Spoonfuls will be ſufficient to a Pound of melted But- 
ter, | 


Another Sauce for Fiſh, 


Little Thyme, Horſe-Radiſh, Lemon Peel, and 
whole Pepper, being boiled in fair Water, add four 
Spoonfuls of White Wine, with two Anchovies, and let all 
boil together for a while; then ſtrain them out, and turn 
the Liquor into the ſame Pan, with a Pound of freſh But- 
ter; as ſoon as it is melted, remove the Pan, and flip in 
the Yolks of two Eggs, well beaten with three Spoonfuls of 
White Wine. Laſtly, ſet your Sauce over the Fire again, 
and ſtir it continually, *till it is as thick as Cream; then 
pour it on your Fiſh very hot, and ſend to the Table, 


A particular Sauce called, Ramolade. 


HIS Sauce, being proper for ſeveral Sorts of Fiſh cut 

into Fillets or thin Slices, is made of Parſley, Chib- 
bols, Anchovies and Capers all chopp'd ſmall, and put into 
a Diſh with Oil, Vinegar, a little Salt, Pepper 


, and Nut- 
meg well tempered together, After the Fillets are dreſs d, 
this Ramolade is uſually turned over them, and ſometimes 
Juice of Lemon is added, when they are to be ſerved up 


—_— 


Carar, 
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C HAP. XVII. 


B UTC HE RSG MEAT. 


8 KF. 


To dreſs Beef à la Braiſe. 


E T two or more Ribs of Beef, only the fleſhy Part 

of them that is next the Chine, cutting off the long 
Bones, and taking away all the Fat; lard it with large 
Pieces of Bacon, ſcaſoned with Spices, Sweet Herbs, Par- 
fley, young Onions, a little Quantity of Muſhrooms and 
Truffles ſhred very ſmall. When your Beef is thus larded, 
bind it about with Packthread for fear it ſhould break to 
Pieces when you come to take it out of the Stew-pan, 
which muſt be bigger or leſs according to the Size of your 
Beef: Cover the Bottom of it with Slices of fat Bacon, 
and over that lay Slices of lean Beef an Inch thick well 
beaten, and ſeaſoned with Spice, Herbs, Onions, Lemon 
Peel, Bay Leaves, Pepper, and Salt; then put in the Beef, 
obſerving to lay the fleſhly Side downmoſt, that it may the 
better take the Taſte of the Seaſoning. You muſt ſeaſon 
the upper Part of it as you did the lower, and lay over it 
in like Manner Slices of fat Beef, and over them Slices of 
Bacon : This done, cover your Stew-pan, and cloſe-it well 
with Paſte all round the Edge of the Cover; then put ſome 


Fire as well over as under it: While your Beef is thus 
getting ready, make a Ragoo of Veal Sweetbreads, Ca- 
pons Livers, Muſhrooms, Truffles, Aſparagus Tops, and 

Artichoke 
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Artichoke Bottoms, which you muſt toſs up with a little 
melted Bacon, moiſten with good Gravy, and thicken with 
a Cullis made of Veal and Gammon of Bacon. When 
you are ready to ſerve take up your Beef, and let it drain a 
little ; then lay it in the Diſh in which you intend to ſerve 
it, and pour your Ragoo upon it. 

This Beef d la Braiſe is ſometimes ſerved with a haſhed 
Sauce, made in the following Manner : We take a little of 
the Lean of a Gammon of Bacon, ſome young Onions, a 
little Parſley, ſome Muſhrooms, and Truffles; and ſhred all 
of them very ſmall together : Then we toſs it up with a 
little Lard, moiſten it with good Gravy, and thicken it 
with the Cullis laſt mentioned, and when we ſerve up the 
Beef, we pour this Sauce upon 1t. 

At other Times, it may be ſerved up with a Ragoo of 


Cardoons, or Succory, or Sellery, or of roaſted Onions, or 
Cucumbers ; which laſt is made as follows: 


Take ſome Cucumbers and pair them, cut them in two 
in the Middle, take out the Seeds; then cut them in ſmall 
Slices, and marinate them for two Hours, with two or three 
ſliced Onions, Vinegar, and a little Pepper and Salt; after 
this, ſqueeze your Cucumbers in a Linnen-Cloth, and then 
toſs them up, in a little melted Bacon ; when they begin to 
grow brown, put to them ſome good Gravy, and ſet them 
to ſimmer over a Stove, When you are 1cady to ſerve, take 
off the Fat from your Cucumbers, thicken them with a 
good Cullis made of Veal and Gammon of Bacon, and 
pour them on your Beef. 

This Ragoo of Cucumbers ſerves likewiſe for all Sorts of 


Butcher's Meat, that is, either roaſted or ſtewed in whole 
Joints in its own Gravy, 


Beef 
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Beef d la Braiſe, is made of all the Pieces that grow next 


the Chine from the Neck to the Rump, as well as of the 
Ribs. 


Beef farced. 


1 5 HE fame Pieces of Beef only are farced that are 
dreſſed 2 la Braiſe ; that is to ſay, thoſe that are 
commonly called Roaſting Pieces, and thoſe may be farced 
with a Salpicon, the Receipt, for making of which, ſee 
hereafter. Or elſe when your Beef is almoſt roaſted, raiſe 
up the Skin or Outſide of it, and take the Fleſh of the 
Middle, which you muſt ſhred very ſmall, with the Fat of 
Bacon and Beef, fine Herbs, Spices, and good Garniſhings. 
With this you farce or ſtuff Beef between the Skin and the 
Bone, and ſew it up very carefully to prevent the Fleſh 
from dropping into the Dripping-pan, when you make an 
end of roaſting it. 


Briſcuit of Beef a la Chalonnoiſe. 


* O U muſt take a Briſcuit of Beef, and ſet it a boiling, 
when it is half boiled, take it up and lard it with 
large Lardoons of Bacon ; then put it on a Spit, and to 
make it ſtick faſt, take two Sticks and tie them at both 
Ends of it. Have in your Dripping-pan a Marinade made 
of Vinegar, Pepper, - Salt, Spice, Onion, the Rine of 
Lemon and. Orange, Roſemary, and Sage ; and keep baſte- 
ing with it all the while it is roaſting : When it is enough, 
ſet it a ſimmering in the Sauce, which you may thicken 
with Chippings of Bread, or Flour ſtirred in a little ſtrong 
Broth. Let your Garniſhings be Muſhrooms, Palates, and 
Aſparagus, 


A Rump 
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Rump of Beef roll d. 


Aving taken out the Bones, make a Slit the whole 

' Length of it, and ſpread it as much as you can: 
Lard it with large Lardoons of Bacon well ſeaſoned ; Make 
a Farce of the Fleſh of the Breaſts of Fowls, Beef-Sewet, 
Muſhrooms, and boiled Ham: Seaſon your Farce with 
Pepper, Salt, Sweet Herbs, Spices, Parſley, and ſmall Oni- 
ons, a few Crumbs of Bread, moiſtened with Cream, and 
three or four Yolks of raw Eggs; haſh all theſe together 
and pound it in a Mortar, ' Having ſpread this Farce on 
the Piece of Beef, roll it up at the two Ends, and tie it faſt 
with Packthread : Take a Pot or Kettle of the Size of 
your Piece of Beef, and garniſh the Bottom of it firſt with 
Bards of Bacon, and then with Slices of Beef well feaſon- 
ed with Salt, Pepper, Herbs, Spices, Onions, Carrots, and 
Parſnips ; put the Piece of Beef into the Pot, and cover it 
with Beef and Bacon, as under it; cover your Pot very 
cloſe, put Fire under and over it, keep it ſtewing for ten or 
twelve Hours: Make haſhed Sauce with ſome Ham of Ba- 
con cut in Dice, with haſhed Muſhrooms and Truffles, 
ſmall Onions, and Parſley. Toſs up all this in a Sauce-pan 
with a little melted Bacon, and moiſten it with good Gravy; 
when it is enough, take off all the Fat, and thicken - - 
Sauce with a Cullis of Veal and Bacon. When you are 
going to ſerve, mix among it a haſhed Anchovy and a few 
Capers: Take up your Beef and drain it very well ; then 
hy it in your Diſh, pour your Sauce upon it; ſo ſerve it 
hat unn. | | 


At 
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At another T'ime you may ſerve it with a Ragoo of Calves 
Sweetbreads, and Cocks Combs, or with a Ragoo of Cucum- 
bers and Succory. 


Beef Fillets. 


ILLETS or Slices of Beef larded, and marinated 

with Vinegar, Salt, Pepper, Cloves, Thyme, and 
Onions, muſt be roaſted leiſurely on a Spit, and then put 
into good Gravy with Truffles; and garniſhed with ma- 
rinated Pigeons or Chickens. | 


To ragoo Beef, ſee the Chapter of Ragoos. 
Beef eſcarlot. 


AK E a Briſcuit of Beef and rub all over half a 

Pound of Bay Salt, and a little White Salt mix'd 
with it ; then lay it inan Earthen Pan or Pot ; turn it every 
Day, and in four Days it will be red; then boil it four 
Hours very tender, and ſerve it with Savoys, or any Kind 
of Greens, or without, with pick'd raw Parſley all round. 


Beef a la Daub. 


E T a Rump or Buttock of Beef, lard it and force 

it, then paſs it off brown; put in ſomeLiquor or Broth, 

and a Faggot of Herbs; ſeaſon with Pepper, Salt, Cloves 
and Mace; ſtove it four Hours very tender, and make a 
Ragoo of Morels, Truffles, Muſhrooms, Sweetbreads and 
Pallates, and lay all over. Garniſh with Petty Patties and 
ſtick Atlets over. 1 | 2 
r | n 
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Beef a la Mode in Pieces. 


O U muſt take a Buttock, and cut it in two Pound 
Lumps, lard them with groſs Lards ſeaſoned ; paſs 
them off brown, and then ſtove them in good Liquor or Broth 
of Sweet Herbs as will juſt cover the Meat; put in a Faggot 
and ſeaſon with Cloves, Mace, Nutmeg and Salt ; and when 
tender, ſkim all well, and fo ſerve away hot or cold. 


Beef Olives. 


U T a Rump of Beef into long Streaks, cut them 
ſquare, and waſh them with an Egg and ſeaſon them; 
lay on ſome Force-Meat, and roll them and tie them up 
faſt, and either roaſt them or ſtove them tender. Sauce 
them with Shalots, Gravy and Vinegar, 
A Haſh of raw Beef. 
U T ſome thin Slices of tender Beef and put them in 
a Stew-pan, with a little Water, a Bunch of Sweet 
Herbs, ſome Lemon Peel, and Onion, with ſome Pepper, 
Salt, and ſome Nutmeg ; cover theſe cloſe,” arid let them 
ſtew 'till they are tender; then pour in a Glaſs or two of 
Claret, and when it is warm, clear your Sauce of the Oni- 
on, Herbs, &c. and thicken it with burnt Butter. It is 
an excellent Diſh. Serve it hot, and garniſh with Lemon 
fliced, and red Beet-Roots, Capers, and ſuch like. 


- Thin Beef-Collops ftewed. 


U T raw Beef in thin Slices, as you would do Veal 
for Scots Collops; lay them in a Diſh, with a little 


Water, a Glaſs of Wine, a Shalot, ſome Pepper and Salt, 
"7%: 


The while DUTY of WOMAN. 291 


and a little Sweet Marjoram powdered ; then clap another 
Diſh over that, having firſt put a thin Slice or two of fat 
Bacon among your Collops ; then ſet your Meſs, ſo as to reſt 
on the Back of two Chairs, and take ſix Sheets of whited- 
brown Paper, and tear it in long Pieces; and then lighting 
one of them, hold it under the Diſh, till it burns out, then 
light another, and fo another 'till all your Paper is burnt, 
and then your Stew will be enough, and full of Gravy. 
Some will put in a little Muſhroom Gravy, with the Water 
and the other Ingredients, which is a very good Way. 


Stewed Beef-Steaks. 


E T good Rump-Beeft-Steaks, and ſeaſon them with 

Pepper and Salt; then lay them in the Pan, and 
pour in a little Water, then add a Bunch of Sweet Herbs, 
a few Cloves, an Anchovy, a little Verjuice, an Onion, 
and a little Lemon Peel, with a little Bit of Butter, or fat 
Bacon, and a Glaſs of White Wine. Cover theſe cloſe, 
and ſtew them gently, and when they are tender, pour 
away the Sauce, and ftrain it; then take out the Steaks, 
and flour them, and fry them; and when you put them in 
the Diſh, thicken the Sauce, and pour it over them. 


An admirable Way of boiling a Rump of Beef. 
Aving common Salt, all Sorts of pot Herbs, and a 
little Salt Petre, rub your Beef all over with them, 
and let it lie three or four Days; put it in a large Pot, with 
Water, over a good Fire, and put in Onions, Carrots, Garden 
Herbs, Cloves, Pepper, and Salt; boil your Beef, and 
when ready, lay it in a Diſh, garniſhed with green Parſley, 
and ſerve 1t. 
O o 2 To 


— — e.... ⅛ 7 ˙¹äi ä ͤ 
—ꝛ — % 
—— en tags —— = 
% 


292 The whole Du Ty of a WOMAN. 


To flew a Rump of Beef. 


AKE an oval Stew-pan, with a cloſe Cover, lay 
in a Rump of Beef, but cut off the Bone, cover the 
Beef with Water, put in a Spoonful of whole Pepper, two 
Onions, a Bunch of Sweet Marjoram, Savoury, 'Thyme, 
and Parſley, half a Pint of Vinegar, a Pint of Claret, and 
ſeaſon it with Salt; ſet it on the Stove, cloſe covered, to 
ſtew four Hours, ſhaking it ſometimes, and turning it four 
or five times; if it be too dry, pour in warm Water; 
make Gravy as for Soop, and put in three Quarts of it; 
keep it ſtewing 'till Dinner is near ready, then ſtew twelve 
Turnips, cut the broad Way in four Slices, and flour them 
well, and fry them at twice in boiling Beef-Sewet, and 
drain them. When the Beef is tender, put it dry in a 
Diſh, and put the Turnips into the Gravy ; ſhake them 
together, and let them heat over the Fire, and pour it over 
the Beef; melt two Ounces of Butter in the Sauce-pan, 
where you ſhook up your Turnips, and a little Gravy, and 
pour all over the Beef, and ſerve it. 


Portugal Beef. 


ROWN the Thin of a Rump of Beef in a Pan of 
| brown Butter, and force the Lean of it with Sewet, 
Bacon, boiled Cheſnuts, Anchovies, an Onion, and ſeaſon 
it; ſtew it in a Pan of ſtrong Broth, and make for it a Ra- 
200 of Gravy, pickled Gerkins, and boiled Cheſnuts ; 
thicken it with brown Butter, and garniſh it with ſliced 


Lemon, 
To 
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To dry Beef after the Dutch Way. 


Aving the beſt Part of the Buttock of a fat Ox, cut 
it in what Shapes you pleaſe, then take a Quart of 
Petre Salt, and as much good Bay Salt, as will ſalt it very 
well, and let it ſtand in a cold Cellar ten Days in Salt, in 
which Time you mult turn and rub in the Salt; then take 
it out of the Brine, and hang it in a Chimney, where a 
Wood-Fire is kept, for a Month; in which Time it will 
be dry, and will keep a Twelve- month. When you eat it, 
boil it tender, and when cold, cut it in thin Shivers, and 
eat it with Vinegar, and Bread and Butter. 


Palates of Beef, en gratin. 


E T ſome raſped Parmeſan be put in the Bottom of 
I, your Diſh, wich a little Cullis; put in your Palates, 
pour ſome Cullis, and ſtrew ſome Parmeſan over them, 
— ſend your Diſh to the Oven to get a Colour, and when 
that is done, add ſome Eſſence of Ham, and juice of Le- 


mon. 


Fillets of Beef after the Indian Way. 


AK E a Fillet of Beef, lard it with middling Bacon, 
and (lice it on the Side it is not larded. Then ma- 
rinate your Fillet during two Hours, with Salt, Pepper, 
Sweet Herbs, Garlick cut ſmall, the Juice of two Lemons, 
and a Glaſs of good Oil. Put your marinated Fillet, wrapt 
up in Paper, upon a Skewer, tie this to the Spit, and baſte 
it with your Marinade, which muſt be mixed with a 
Glaſs of White Wine. Your Fillet being done, take off the 
Papper, diſh it up with an 1ta/zan Sauce, and ſerve it up 
hot for a firſt Courſe. 


A Dutch 
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Dutch Wey of dreſſing Beef callled, Pater-Stuck-Ghe- 


roockt. 


HIS is a Briſcuit of Beef, ſcaked eight Days in 

Brine, and then hung up for three Months. It is then 
to be waſhed in ſeveral Waters to get the Salt out, and 
boiled with Cauliflowers, Cabbage, Spinage, and thicken- 
ed Butter ſerved with it, It may be likewiſe ſtewed with 
Carrots. 


A Salpicon. 


A Salpicon is a Sort of Ragoo, ſo called, and is uſed in 
great Diſhes of roaſt Meat, in the firſt Courſe, ſuch as 
Chines of Beef or Mutton, Barons of Beef, and Quarters 
of Mutton or Veal, &c. It is made as follows: | 


E T ſome Cucumbers, cut them in Dice, and lay 
them in a Diſh to marinate in Vinegar, Pepper and 

Salt, and an Onion or two, cut in Slices; cut ſome of the 
Lean of a Ham of Bacon in Dice; take ſome Muſhrooms 
and Truffles, the Breaſts of Pullets, fat Livers and Veal 
Sweetbreads. Squeeze the Cucumbers, toſs them up in a 
Sauce-pan over a Stove with a little melted Bacon; moiſten 
them with Gravy, and let them fimmer in it over a gentle 
Fire; then take the Fat clean off: Set over a Stove another 
Sauce-pan with a little melted Bacon, into which put the 
Ham you had cut in Dice, a few Cives and a little Parſley. 
Mince the Muſhrooms, Truffles, and Sweetbreads, and toſs 
up all the Ingredients together, and then moiſten them with 
ſome Gravy, ſeaſon them with Pepper, Salt, and a Bunch 
of 
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of Herbs; and when they have ſimmered a while in it, 
take off all the Fat; when they are almoſt enough, put 
to them the fat Livers, and the Breaſts of your Pullets cut 
in Dice; then bind your Salpicon with ſome Cullis of Veal 
and Ham, and ſome Eſſence of Ham. When the Cucum- 
bers are ready, bind them likewiſe with the fame Cullis, 
and put the whole into the ſame Sauce-pan, that is to ſay, 
put the Ragoo of Cucumbers into the Salpicon. 

Make a Hole in your Piece of roaſt Meat, in the Part 
you think moſt convenient ; for Example, it it be a Quar- 
ter of Veal or Mutton, make it in the Leg; and having 
taken out the Fleſh, that may ſerve for ſome other Uſe, 
put the Salpicon in the Room of it. 

A Salpicon may be ſerved in a Diſh by itſelf. 


To roaſt a Tongue and Udder. 
OIL the Tongue a little, blanch it, and lard it with 
Bacon, the Length of an Inch, being firſt ſeaſoned - 
with Nutmeg, Pepper, and Cinamon, and ſtuff the Ud- 
der full of Cloves; then ſpit and roaſt them; baſte them 
with Sweet. Butter, and ſerve them up with Claret Sauce. 
Garniſh with ſliced Lemon. 


Tongues with forced Udders roaſted. 

O U muſt firſt boil off your Ox 'Tongues, and your 
Udders, then make a good Forced-Meat with Veal ; 
and as for your Tongues, you mult lard them, and your 
Udders you muſt raiſe the Inſide, and fit them with Forced- 
Meat, waſhing the Inſide with the Volk of an Egg; then 
tie the Ends cloſe, and ſpit them, and roaſt them: Make a 
Sauce with Syrup of Claret or Gravy. You may draw 

the Udders on the Top with Lemon Peel and Thyme. 
| Ox 
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Ox Tongues à la Mode. 


LIAuving large Ox Tongues, boil them tender, then 

blanch them and take the Skin off, and lard them on 
both Sides, leaving the Middle ; then brown them off, and 
{tove them one Hour in good Gravy and Broth ; ſeaſon 
with Spice and a Faggot of Herbs, and put in ſome Mo- 
rels, Truffles, Muſhrooms, Sweetbreads, and Artichoke 
Bottoms ; then ſkim off the Fat and ſerve either hot or 
cold, 


Neats Tongues a la Braiſe. 


UT away the Roots of the Tongues, and then put 
0 them into boiling Water, that you may take off the 
Skin as clear as poſſible; lard them with large Bits of a raw 
Gammon of Bacon well ſeaſoned: Then take a Boiler, 
and cover the Bottom of it with Bards of Bacon, and 
Slices of Beef well beaten: Lay in your Tongues with 
ſliced Onions, and all Sorts of Sweet Herbs, and Spices, 
and ſeaſon them beſides, with Pepper and Salt; cover them 
beſides with Slices of Beef and Bacon, in the ſame Man- 
ner as under them, ſo that they may be entirely wrapped 
up in them; put them to ſtew 2 la Braiſe, with Fire over 
and under: Vou muſt keep them ſo eight or ten Hours, 
that they may be thoroughly done. After which, you muſt 
have in Readineſs a good Cullis of Muſhrooms, or ſome 
other good Ragoo with all Sorts of Ingredients, as Muſh- 
rooms, Morels, Truffles, Sweetbreads, &c. Having take- 
ing up your Tongues, you drain them and take off the Fat; 
then lay them in a Diſh, and your Ragoo over them ; if 
you would garniſh the Diſh, you may cut one of the 
Tongues 
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Tongues in Slices, or elſe. garniſh it with Fricandos, all 
ſerved very warm. | 

Calves Tongues are ſometimes dreſſed in the ſame Man, 
ner; and if one will, they may be farced without larding- 
and ſerved up with the fame Ragoo. 


Another Way to dreſs a Neat's Tongue, 
OIL itin Water with a little Salt, and a Faggot of 
Sweet Herbs: When it is almoſt enough, cut off 
the Root, take off the Skin, and lard it with long Bits of 
Bacon; then lay it down to the Fire, and while it is roaſt- 
ing, baſte it with Butter, Salt, Pepper and Vinegar. When' 
it is roaſted, cut it in large Slices, and toſs it up a Moment 
in a Stew-pan, with a Ramolade made of Anchovies, Ca- 
pers, Parſley and Onions ſhred very ſmall: Then toſs all up 
in good Beef Gravy, with Salt, Pepper, a few Rocamboles, 
and a Drop of Vinegar, and ſerve it for the firſt Courſe. 
We ſerve it likewiſe after having cut it in Slices, with a 
Ragoo of Muſhrooms, Sweetbreads, Artichoke Bottoms, 
Salt, Pepper, Butter, or melted Bacon: We {et it a ſim- 
mering in this Ragoo, and fo ſerve it, but obſerve, that 
when we ſerve it this Way, we uſe no Vinegar in baſting it 
but only Butter. 
Calves Tongues are dreſſed in the ſame Manner, and may 
be ſerved whole, either with a Pozvrade, or a ſweet Sauce. 


To make a Sauce Poivrade. 


UT ſouce Vinegar into a Sauce-pan with a little Veal 
| Gravy, one whole Leek, an Onion cut in Slices, and 
two or three Slices of Lemon ; ſeaſon it with Pepper and 
Salt, and when it is boiled ſtrain it thro' a Sieve, pour it 
into a Porringer, and ſerve it hot, 

P p MUT TO N. 
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MUTT O N. 


To dreſs a Leg of Mutton a la Royale. 


Aving taking off the Fat, and the Fleſh and Skin that 

is about the Shank Bone, lard the Leg with large 
Lardoons well ſeaſoned ; lard likewiſe, at the ſame Time, 
a round Piece of a Buttock of Beef, of of a Leg of Veal; 
then ſeaſon all this very well, drudge it with Flour, and 
put it into boiling Hog's Lard to give it a Colour : Then 
put it into a Pot with all Sorts of ſavoury Herbs, an Onion 
or two ſtuck with Cloves, and put in ſome Broth or Wa- 
ter; cover the Pot very cloſe, and let it boil two Hours, 
mean while, get ready a Ragoo of Muſhrooms, Truffles, 
Aſparagus Tops, Artichoke Bottoms and Veal Sweetbreads, 
to which put a good Cullis. Take up your Leg of Mutton, 
lay it in a Diſh, and cut your Piece of Beek” or Veal into 
Slices, to make a Rim round your Mutton ; pour the Ra- 
goo hot upon it, and lo ſerve away. 


Shoulder of Mutton in Epigram. 


E T a Shoulder of Mutton and roaſt it, take off the 

Skin as neatly as you can, about the Thickneſs of a 
Crown, leaving the Shank Bone to it ; then take the, Meat 
and cut it in ſmall thin Slices, the Bigneſs of a Shilling; 
then put it in a Cullis that is well ſeaſoned, and take Care 
not to let it boil; then take the Skin of your Shoulder of 
Mutton, and put fome Crumbs of Bread, with ſweet Herbs, 
over it, and put it on the Gridiron, and when it has taken 
Colour, ſee that your Haſh be well ſeaſoned ; diſh it up, 
putting on the broiled Skin. 

This ſome call a Shoulder of Mutton in Gall:maufry. 


Mutton 
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Mutton Collops. 


O U muſt take ſome Mutton that is well mortified, 
| that is, ſtale, but ſweet, take out the Skin and Si- 
news, and cut them ſmall and thin, about the Bigneſs of a 
Crown Piece, ſuch a Quantity as you think will be enough 
for your Diſh; take a Stew-pan with ſome Butter, and lay 
your Collops in, one after another; take Care they are very 
thin, and put a little Salt, Pepper, Spices, Parſley, and 
green Onions, chopped very fine, over them, with ſome 
Truffles, or Muſhrooms, and put your Stew-pan over a 
Fire that is very quick, and ſtir them with a Spoon, and 
when you think they are done, dreſs them in the. Diſh you 
are to ſerve them in: Then put in the Pan a little Cullis 
and Gravy, with a Reval. and when it is boiled up, 
and a little thick, put in the Juice of a Lemon, and put it 
over your Collops, and ſerve them up hot. 


A Harrico of Mutton. 


His a Neck or Loin of Mutton, cut it into ſix 
Pieces, ſeaſon it with Pepper and Salt; then paſs 
them off on both Sides in a Frying- pan or Stew- pan; put 
to them ſome good Broth, a Faggot of Herbs, ſome diced 
Carrots or Turnips fried off, and two Dozen of Cheſnuts 
blanched, and three or four ſmall Lettuces; ſtew all this 
well together: You may put in half a Dozen ſmall, 
round, whole Onions, and when very tender, skim off the 


Fat well, and ſerve away. Garniſh with forced Lettuce, 
and Turnips, and Carrots ſliced. 


” YE Hind 


> 
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Hind Saddle of Mutton. 


| Aving the two hind Quarters of a Sheep, cut off the 
two Knuckles, that it may ſet even on the Diſh; 
then take off the Skin as neatly and as far as you can to- 
wards the Rump, without taking it quite off, or breaking 
it: Then take ſome lean Ham, Truffles, green Oni- 
ons, Parſley, Thyme, Sweet Herbs, Pepper, Salt, and 
Spices well chopped together, and ſtrew it over your Mut- 
ton, where the Skin is taken off; then put the Skin over 
neatly and wrap it over with Paper well buttered, and tie it 


. and put it to roaſt, and being roaſted, take off the Paper, 


and ſtrew over ſome Crumbs of Bread, and when it is well 
coloured, take it off the Spit, diſh it up, and put under it 
an Eflence of Ham, or a Shalot Sauce, and ſerve it up hot 
for the firſt Courle. 


Hind Saddle of Mutton done à la St. Menehout. 


UT your Mutton as above-mentioned, and lard it 
| with large Lardoons of Bacon ſeaſoned with Pepper, 
Salt, Sweet Herbs, ſmall Onions and Parſley ; then garniſh- 
ing an oval or large Gravy-pan that will hold it, put at the 
Bottom ſome Bards of Bacon and Slices of Beef, put in al- 

ſo ſome ſmall Onions, Parſley, Sweet Herbs, and then put 
in your Mutton, ſeaſoned with Pepper, Salt and Spice, a 
Bottle of Wine and ſtrong Broth, and put the fame over it 
as under, Bards of Bacon, Slices of Beef, with a little Gar- 
lick and Bay Leaves, and put it a ſtewing with Fire over 
and under; and when done, take it out, and put it in the 
Diſh, pare it neatly, and put ſome Crumbs Bread over 


it, mixed with Parmeſan Cheeſe, and put it in an Oven to 


take 
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take a good Colour, then ſerve it up hot, with Eſſence of 
Ham under it, for the firſt Courſe. 


Leg of Mutton Ham Faſhion. 


O U muſt take a hind Quarter very large, and cut 
like a Jigget, that is, with a Piece of the Loin ; then 
rub it all over with Bay Salt, and let it he one Day ; then 
put it into the following Pickle: Take a Gallon of Pump 
Water, put into it two Pounds of Bay Salt, two of White 
Salt, ſix Ounces of Salt Petre, and four of Peter Salt, one 
Pound of common brown Four-penny Sugar, fix Bay Leaves, 
one Ounce of Lapis Prunella : Mix all this in your Liquor, 
then put in your Mutton, and in ſeven Days it will be red 
thorough, then hang it up by the Handle and ſmoak dry 
it with Deal-Duſt, and Shavings, making a great Smother 
under it, and in five Days it will be ready: You may boil 
it with Greens, and it will cut as red as a Cherry; ſo ſerve 
it as you would a Ham. 


- Amphilias of Mutton. 

Hie two Necks or two Loins, bone them, leave- 

ing the upper top Bones on about an Inch; then 
lard one with Bacon, the other with Parſley; skewer them, 
and you may either ſtove or roaſt them; you may fry ſome 
Cucumbers, and ſtew them after, and lay under, or make a 
Sauce Robart with Onions, Muſtard, Vinegar, Gravy, and 
lay under either ſtewed Sellery or Endive, which you chooſe, 


To force a Leg of Mutton or Lamb, 
T Er all the Meat be taken out, leave the Skin 
whole ; then take the Lean of it, and make it into 
Force-Meat thus: To two Pounds of your lean Meat, 
three 
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three Pounds of Beef Sewet ; take away all Skins from the 
Meat and Sewet ; then ſhred both very fine, and beat it 
with a Rolling Pin, till you know not the Meat from the 
Sewet ; then mix with it four Spoonfuls of grated Bread, half 
an Ounce of Cloves and Mace beaten, as much Pepper, ſome 
Salt, a few Sweet Herbs, ſhred ſmall, mix all theſe to- 
gether with fix raw Eggs, and put it into the Skin again, 
and ſew it up. If you roaſt it, ſerve it with Anchovy 
Sauce; if you boil it, lay Cauliflowers, or French Beans 
under it. Garniſh with Pickles, or ſtewed Oyſters, and 
or under it, with Forced-Meat Balls, or Sauſages fried in 
utter, 


. 


To boil a Leg of Mutton. 


ARD your Mutton with Lemon Peel and Beet Root, 

and boil it as uſual : For Sauce, take ſtrong Broth and 
White Wine, Gravy, Oyſters, Anchovies, an Onion, a 
Faggot of Herbs, Pepper, Salt and Mace, and a Piece of 
Butter rolled up in Flour. | Ty | 


Mutton Cutlets te French Way. 


EASON your Cutlets with Pepper, Salt, Nutmeg 
and Sweet Herbs; then dip two Scorch Collops in the 


Batter of Eggs, and clap on each Side of each Cutlet, and 
then a Raſher of Bacon each Side again : Broil them, or 
bake them in a flow Oven ; when they are done, take off 
the Bacon, and ſend your Collops and Cutlets in a Ragoo, 
and garniſh them with ſliced Orange and Lemon. 


Ciutlets 
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Cutlets à la Mointenon. 
Hg; cut your Cutlets handſomely, beat them thin 


with your Cleaver, and ſeaſon them well with a lit- 
tle Pepper 48 Salt; then cover them all over, except with- 
in two Inches of the Rib-Bone, as thick as a Crown Piece, 
with ſome Forced-Meat, and ſmooth it over with a Knife. 
This done, take as many half Sheets of White Paper as 
you have Cutlets, and butter them, on one Side, with 
melted Butter: Dip your Cutlets likewiſe in melted Butter, 
and throw a little grated Bread on the Top of your Forced- 
Meat all round: Lay each Cutlet on a half Sheet of Paper 
croſs the Middle of it, leaving the Bone ahout an Inch out ; 
then cloſe the two Ends of your Paper on the Sides, as you 
do a Turnover-Tart; cut off the Paper that is too much, 
broil your Mutton Cutlets half an Hour, your Veal three 
Quarters of an Hour: Then take off the Paper, and lay 
them round in the Diſh, with the Bones outmoſt : Let 
your Sauce be Butter, Gravy, and Lemon. 


To haſh a Shoulder of Mutton. 


E T your Shoulder be half roaſted, and cut it in very 

4 thin Slices; then take a Glaſs of Claret, a Blade of 
Mace, two Anchovies, a few Capers, a Shalot, Salt, a 
Sprig of Thyme, Savoury and Lemon Peel, and let it 
ſtand covered for half an Hour; and when enough, ſhake 
it TP with lome Capers, and ſerve it. 


4 Mutton, Haſh. 


\A K E a roaſted Leg of Mutton, take off all 2 Skin, 
and cut the Meat from the Bone in thin Slices, and 
ſtrew upon it ſome Parſley and Cives, with ſome Truffles, 


and 
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and Muſhrooms cut pretty ſmall; then put it all together, 
into a Sauce-pan, with ſome Pepper and Salt, and a Slice or 
two of Lemon, with the Rind taken off. Put ſome good 
Gravy, and give it, two or three Turns over the Stove; 
thicken it with a Cullis, and ſerve it. 


A Haſh of cold Mutton. 


AK E Gravy, Oyſter Liquor, Anchovies and Nut- 

meg, according to the Quantity of Meat, and boil 

it 2 * then ſtrew in your Meat, and give it a heat or two; 3 

t in half a Pound of Sweet Butter, and half a Pint of 

Vhite Wine, and ſend it to the Table. Garniſh the Diſh 
with Raſpins of French Bread and Lemon. 


Carbonaded Mutton. 


O U muſt cut a Joint of Mutton into thin Slices, as if 

for broiling, and fry them in melted Lard, before 

they are ſtewed in Broth, with Salt, Pepper, and Cloves, 
a Bunch of Herbs and Muſhrooms ; then flour it a little 


to thicken it. Garniſh your Diſh. with Muſhrooms and 


fried Bread, and ſerve it with Capers, and a little Lemon 
Juice. 


To roll a Breaſt 7 Mutton. 


ON E the Mutton and make a ſavoury 8 
waſh it over with the Batter of Eggs; then ſpread the 
Forced-Meat on it, and roll it into a Collar, and bind it 
with Packthread; roaſt it till enough, and put —— ita 
Regalia of Cucumbers. 


* 
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A Shoulder of Mutton in Blood. 


HE N you kill your Mutton, fave the Blood, take 

out all the Knots and Strings; take a little grated 

Bread, Sweet Marjoram, 'Thyme, and other Sweet Herbs; 

waſh them and dry them in a Cloth, ſhred them very ſmall 

with a little grated Nutmeg ; mix all theſe in a little warm 

Blood of the — and ſtuff the Shoulder with it very 

much; lay it in ſteep five Hours, with the reſt of the 

Blood; then lay the Shoulder in the Caul, ſprinkle it with 

Blood, and roaſt it; let it be well roaſted, and ſerve it with 
Veniſon Sauce. 


Shoulder of Mutton with a Ragoo of Turnips. 


ET a Shoulder of Mutton, take out the Blade Bone 
J as neatly as you can, and put in the Place, a Ragoo 
of Sweetbreads, with Muſhrooms, Truffles, Cocks Combs 
well ſeaſoned ; when done, let it be cold before you put it 
in, and take Care to ſew it tight, that it may keep its na- 
tural Form, and put it in a Stew-pan, with ſome Bards of 
Bacon, Slices of Veal and Ham, Onions, Parſley, Thyme, 
Sweet Herbs, Salt, Pepper, Spices, with a Ladle full of 
Broth, and put it a doing with Fire under and over ; then 
you muſt have ſome Turnips cut in what Shape you think 
proper, and blanch them in boiling Water; then ſtrain them 
off, and let them be well drained; then 36 them in a good 
Cullis, and let them be done enough; then take your 
Shoulder of Mutton out of the Braiſe, and ſee it be well 
drained from all the Fat, diſh it up, and put over it your 
Ragoo of Turnips, and ſerve it up hot for the firſt Courſe. 
Q q Shoulder 
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Shoulder of Mutton a la Rouchi. 


AKE a Fore Quarter of Mutton, take out the 

Bones as neatly as you can from the Neck and Breaſt, 
and lard the Fillet, not parting them from the Shoulder, 
and put it on a Spit to roaſt; and when it is done, put un- 
der it ſome ſtewed Endive, and ſerve it up hot with the 
larded Part uppermoſt for the firſt Courſe. 


Leg of Mutton /arded a la Braiſe, with a Ragoo of Cheſ- 


nuts. 


ET a Leg of Mutton, take off the Skin, and lard 

it with Bacon and Ham through and through, but 
ſeaſon your Ham and Bacon well, tie it and put it in a 
Braiſe ; then take ſome Cheſnuts, roaſt them, and take off 
both Skins very clean, and put them in ſome good Cullis 
of Veal and Ham, and put them over a flow Fire; and 
when you find they begin to be very ſoft, ſee they be well 
reliſhed, and put them over your Mutton, and ſerve it hot 

Sheeps Rumps with Rice. 


for the firſt Courſe. 
Y O U muſt take ſome Sheeps Rumps well cleaned and 

blanched, and put them a ſtewing in a good Braiſe; 
and when they are enough, take them out to cool ; then 
take ſome Rice well waſhed and picked, put it in a Pot 
with ſome good Fat Broth, with an Onion ſtuck with 
Cloves, a little Pepper and Salt, and ſee it be well ſeaſoned 
and very thick, and when it is done, put it to cool ; then 
take your Sheeps Rumps, and put them round the Rice as 
neatly as you can ; do them round in Eggs, and * * 

rea 
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Bread over them : And when you have done them all, take 
a Frying-pan with ſome Hog's Lard, put it over a Stove, 
and when your Fat is hot, put your Sheeps Rumps in it, 
and ſee they be of a good Colour, and diſh them up with 
fried Parſley round. 


Sheeps Rumps with Parmeſan Cheeſe. 
P T your Sheeps Rumps in a good Braiſe, as before, 


and when done, put them to cool; then take ſome 
Crumbs of Bread very fine, and as much Parmeſan Cheeſe 
mixed together, then take your Rumps and dip them in 
Eggs, and put the Crumbs of Bread and Parmeſan Cheeſe 
over ; and if you find that once doing over 1s not enough, 
do them twice, and fry them in good Hog's Lard of a 
good Colour, and ſerve them with fried Parſley. 


SS = 8 A 


To roaſt a Quarter of Lamb, 


NE half being larded, drudge the other with ſmall 

Crumbs of Bread, wrap it up in Paper before you 
lay it down, for fear it ſhould burn ; when it is almoſt roaſt- 
ed, drudge, as before, the Part of it that is not larded, 
with Crumbs of Bread, adding to them ſome Salt and Par- 
ſley ſhred ſmall ; make a briſk Fire to brown it well, and 
ſerve it with Juice of Lemon and Orange. 


Lamb with Rice. 
(3 T a Fore Quarter, and roaſt it about three Parts ; 


take a Pound of Rice, and put in two Quarts of 


good Broth, and two Blades of Mace, and ſome Salt and 
e Q 24 2 Nutmeg; 
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Nutmeg ; ſtove it an Hour, and take it off; put in the 
Volks of fix Eggs, and a Pound of Butter, then put your 
Lamb in Joints in the Diſh and the Rice all over it, waſh 
it over with Eggs and fo bake it. 11 


A Leg of Lamb forced. 


* O U muſt take the Meat out of the Leg cloſe to the 
Skin and bone and mince it with Beef Sewet, 
Thyme, Parſley and Onions, beat it in a Mortar with ſa- 
voury Spice and two Anchovies; then waſh the Infide of 
the Skin with the Batter of Eggs and fill it, baſte Flour 
and bake it: The Sauce may be ſeaſoned with Gravy or 

ut to it a Regalia of Cucumbers, Cauliflowers or French 


eans. 
For Lamb Pie, ſee the Chapter of Paſtry. 


ab 


Loin of Veal a la Braiſe. 


Arboil your Loin of Veal, and lard it with large Lar- 
doons, ſeaſoned with Pepper, Salt and Nutmeg. 
Garniſh the Bottom of an oval Stew-pan with Slices of 
Bacon and Veal, ſeaſoned with Salt, Pepper, Sweet Herbs 
and Spices, minced Parſley, Slices of Onions, Carrots, 
Parſnips and Lemon : Then lay in your Loin of Veal, the 
Kidney Side uppermoſt, ſeaſon it over as under, cover it 
in like Manner with Slices of Veal and Bacon; fo having 
covered your Stew-pan, very cloſe, ſtew it with Fire over 
and under it; when it is enough, drain it well, then lay it 
in a Diſh, pour upon it a Ragoo of Veal Sweetbreads, 
Cocks Combs, Muſhrooms, Morels and Truffles, or of 


Cucumbers, or of Lettuce; ſo ſerve it for the firſt * 
oin 
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Loin of Veal marinated. 


Arboil and lard it with large Lardoons, lay it in a 

great deep Diſh, put to it a ſufficient Quantity of 
Vinegar, together with Salt, Pepper, ſome Slices of Lemon 
and Onion, Bay Leaves, and whole Cives, and.let-it ma- 
rinate in it three or four Hours, then put it on a Spit, lard 
it with Slices of Ham and Bards of Bacon, wrap it round 
with Paper, and lay it down to the Fire; put into the Drip- 
ping-pan a Pound of Butter, together with the Pickle in 
which you marinated the Veal, and baſte it with it from 
Time to Time as it is roaſting ; when it is enough, take off 
the Paper and Slices of Bacon, brown it well with a briſk | 
Fire, 3 ſerve it with ſome Eſſence of Ham under it, and fi 
garniſh with fried Veal Cutlets. 


A Pillaw of Veal. 


E T a Neck or Breaſt of Veal half roaſted, and cut it 
in ſix Pieces; ſeaſon it with Pepper, Salt and Nut- 
meg, and butter the Inſide of your Diſh, then ſtove a 
Pound of Rice tender, with ſome good white Broth, Mace, 
and Salt; you muſt ſtove it very thick; put in the Volks 
of fix Eggs; ſtir it about very well, and cool it, and put 
ſome at the Bottom of your Diſh, and lay your Veal on a 
round Heap, and cover it all over with Rice; waſh it all 
over with the Yolks of Eggs, and bake it one Hour and 
half; then open the Top and pour in ſome good thick 
Gravy, and ſqueeze in an Orange, and ſo ſerve away hot. 

Garniſh with fliced Orange and Veal Cutlets. 
| Bombarded 
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Bombarded Veal. 


E T a Fillet of Veal, cut ont of it five lean Pieces, as 

thick as your Hand, round them up a little, then lard 
them very thick on the round Side, lard five Sheeps Tongues, 
being boiled, blanched and larded with Lemon Peel and Beet 
Root, then make a well ſeaſoned Forced-Meat, with Veal, 
lean Bacon, Beef Sewet, and an Anchovy, roll it up into a 
Ball, being well beat, then make another tender Forced-Meat 
with Veal, fat Bacon, Beef Sewet, Muſhrooms, Spinage, 
Parſley, Thyme, Sweet Marjoram, Winter Savoury, and 
green Onions, ſeaſon and beat it : Then put your Forced 
Ball into Part of this Forced-Meat, put it into a Veal Caul, 
and bake it in a little Pot: Then roll up that which is left 
in another Veal Caul, wet with the Batter of Eggs, roll it 
up like a Bolonia Sauſage, tie it at both Ends ſlightly round 
and boil it ; your Forced Ball being baked, put it in the 
Middle of the Diſh; your larded Veal being ſtewed in 
ſtrong Broth, lay round it, and the Tongues, fried brown, 
between each, then pour on them a Ragoo, lay about it the 
other Forced-Meat, cut as thin as a half Crown, and 
fried in the Batter of Eggs; then ſqueeze on it an Orange, 
and garniſh it with fliced Lemon, 


Veal alamode, a la Daub. 


Aving a good Fillet of Veal interlarded as the Beef, 
add to the ſtewing of it a little White Wine; then 


make for it a Ragoo, and garniſh it with ſliced Lemon. 
'To 
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To flew Veal. 


* O U muſt cut your Veal into ſmall Pieces, ſeaſon it 
with Salt, whole Pepper, Mace, an Onion and Le- 
mon-Peel, in order to be ſtewed in Water, with a little 
Butter : When your Meat is enough, ſtir in the Yolks of 
Eggs beaten, and let all have a Walm or two, before they 
are taken off from the Fire. 


To make Balls of Veal. 


E T the Lean of a Leg of Veal, and cut out the 
Sinews ; mince it very ſmall, and with it ſome Fat 
of Beef Sewet ; if the Leg be of a Cow-Calf, the Udder 
will be good inſtead of Sewet ; when it is very well tem- 
pered together with the Chopping Knite, have ſome Cloves, 
Mace, and Pepper beaten, and with Salt ſeaſon your Meat, 
utting in ſome Vinegar; then make up the Meat into 
ittle Balls, and ſet them to boil in good ſtrong Mutton - 
Broth, as ſoon as they are boiled enough, take the Yolks 
of five or ſix Eggs well beaten, with as much Vinegar as 
you pleaſe, and ſome of the Broth mingled together; ſtir 
it into all your Balls and Broth, give it a Walm on the Fire; 
then diſh up the Balls upon Sippets, and pour the Sauce on 
It. | | 


Olives of Veal. 


oO U muſt take ten or twelve Scotch Collops, and 
waſh them over with Batter of Eggs, and ſeaſon 
them, and lay over them a little Forced-Meat, and roll 
them up, and roaſt them ; make for them a Ragoo, and 


garniſh the Diſh with ſliced Orange. 
Olives 
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Olives of Veal another Way. 


E take the Fleſh of a Fillet of Veal, with ſome 
Marrow, two Anchovies, the Yolks of two hard 
Eggs, a few Muſhrooms and Oyſters, a lictle Thyme, 
Marjoram, Parſley and Spinage, Lemon Peel, Salt, Pep- 
per, Nutmeg and Maze finely beaten ; then take your 
Veal Caul, and lay ſeveral Lays of middling Bacon, and of 
the Ingredients above, one upon another, and roll all up in 
the Caul to be roaſted or baked ; and when it is enough, 
cut it in thin Slices, and ſerve it in a Diſh of ſtrong Gravy, 


To make Olives of Veal. 


U T the Fleſh of a Leg of Veal into thin Slices; 
take Thyme, Marjoram, Parſley, Marrow, Cioves, 
Mace, Nutmeg and Salt; chop all theſe together, and roll 
them up in ſome of the long Pieces; then ſpit them on a 
Bird-Spit, and tie them on; and when they are roaſted, 
make Sauce for them of Butter, and the Juice of two or 
three Oranges. 


An admirable Way of dreſſing Collops. 


UT a Leg of Veal into thin Slices, and hack them 
with the Back of a Knife ; then lard them thin with 
Bacon; then take a few Sweet Herbs, and ſome Nutmeg, 
cut ſmall, ſtrew over the Meat, and flour them, and a lit- 
tle Salt; then take them and fry them brown in ſweet 
Butter. For the Sauce, take half a Pint of Gravy, a Quar- 
ter of a Pint of Claret, one Anchovy, one Shalot ; ſhred 
them and boil them together ; then put in a Quarter of a 
Pound of ſweet Butter, the Yolks of two Eggs well beaten; 
then 
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then pour out the Butter you fried them in, if any is leſt, 
and put in your Sauce, and ſhake it together; diſh them up 
very hot, with Lamb's Stones, and Sweetbreads, fried 
brown. Garniſh your Diſh with Lemons, or Truffles and 


Morels. 


Scotch Collops another Way. 


U T a Fillet of Veal into thin Slices; cut off the Skin 

and Fat, lard them with Bacon, make three Pints of 
Gravy, as for Soop; flour your Collops, and fry them 
brown, and lay them by; then take a Quarter of a Pound 
of Butter, and put it into a deep Stew-pan ; let it melt, and 
ſtrew in a Handful of Flour, ſhaking and ſtirring it 'till it 
is brown; then put in the E N and one whole ſmall 
Onion, a Bunch of Herbs, which muſt be ſoon taken out; 
let it boil a little, and put in the Collops to ſtew half a 
Quarter of an Hour: Put in Balls of Forced-Meat ready 
fried; beat the Volks of two Eggs, break into them ſix 
Ounces of Butter, a little Vinegar; take up a little Liquor 
out of the Stew- pot and mix with it, then pour it all in, 
and ſhake them well together; take out the Collops, lay 
them on the Diſh, and let the Sauce thicken a little more, 
and pour it over the Meat: Vou may add fried Bacon, 
Muſhrooms and Palates; put in the Juice of a Lemon. 


White Scotch Collops. 


Sh T your Veal in thin Slices, lard it with Bacon, 
ſeaſon it with Cloves, Mace, Sweet Herbs, and grat- 
ed Bread; ſtew the Knuckle with as little Broth as you can, 
a Bunch of Sweet Herbs, a little Cloves and Mace ; then 
take a Pint of it, and put in two Anchovies, a Quarter of 

N © 14. R r a Pint 
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a Pint of White Wine, and ſome Muſhrooms ; thicken it 
up with the Yolks of three Eggs, and a Piece of Butter. 


Another Way to dreſs Scotch Collops. 


E take the Fleſh Part of a Leg of Veal, and lard 
it with Bacon, as much as you think fit, ſliced ver 

thin ; then take half a Pint of Ale, and do the Veal in it, 
'till the Blood be out ; then pour out the Ale into a Por- 
ringer, and take a little Thyme, Savoury and Sweet Mar- 
joram chopp'd ſmall, ſtrew it over the Veal, and fry it in 
Butter, and flour it a little, till enough; then put it into a 
Diſh; put the Butter away, and fry thin Bits of Bacon 
and lay in the Middle of theDiſh. For the Sauce, put in- 
to the Ale four Anchovies, and a little White Wine, the 
Yolks of two Eggs, a little Nutmeg, or Pepper : Melt the 
Anchovies before you put in the Eggs; and when it begins 
to thicken, put in a Piece of Butter, and ſhake it about till 
it is melted ; then pour it over your Meat. You may do 


it in Gravy inſtead of Ale ; melt your Anchovies in White 
W ine, 


To make Savoury Balls. 


E take the Fleſh of Fowl, Beef Sewet, and Mar- 
row, of each the like Quantity ; ſeven Oyſters, a 
little lean Bacon, with Sweet Herbs, Pepper, Salt, Nut- 
meg, and Mace ; pound them, and. make it up into Balls. 


To make Force-Meat-Balls. 


AKE a Pound of Veal, and the ſame Weight 
of Beef Sewet, and a Bit of Bacon, ſhred alto- 
gether ; beat it in a Mortar very fine; then ſeaſon it with 


a Sweet 
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Sweet Herbs, Pepper, Salt, Cloves, Mace and Nutmegs; 
and when you roll it up to fry, add the Volks of two or 
three Eggs to bind it: You may add Oyſters, or Marrow 
at an Entertainment. | 


Breaſt of Veal in Galantine. 


ONE a Breaſt of Veal, ſtretch it, and beat it as flat 

as you can; ſeaſon it with Parſley, Thyme, Marjo- 
ram, Winter Savoury, Marygolds, all well minced, DP 
per, Salt, Nutmeg ; roll it up well, and tie it very cloſe, 
then tie it up in a Cloth, and boil it in good ſeaſoned Broth, 
Wine, and a little Thyme. When it is boiled, let it cool 
in the ſame Liquor; ſend it up either whole or in Slices, 
upon a Napkin, Garniſh it as you like. 


Jigget of Veal a la Daub. 


F TER having taken off the Skin, blanch it, lard 
it with ſmall Lardoons, and lay it to ſoak in Ver- 
juice, White Wine, Salt, a Faggot of Sweet Herbs, Pep- 
per, Bay Leaves and Cloves: Then roaſt it, baſting it with 
the fame Wine, mixed with Verjuice, and a little Broth : 
When it is roaſted, if you intend to eat it hot, make your 
Sauce of the Dripping, a little fried Flour, Capers, Slices 
of Lemon, Juice of Muſhrooms, and Anchovies. Let 
your Jigget ſimmer in it for ſome Time, and ſerve it away. 

A Leg of Mutton may be done the ſame Way. 


A Loaf of Veal. 


EAT ſome thin Slices of Veal flat with your Cleaver; 
take Meat enough to make your Loaf with; then 


take another Lump of your Slices of Veal, and cut into 
Rr 2 Bits 
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Bits, together with ſome Beef Sewet, ſome Bacon and a 
Calf 's Udder blanched; put all together in a Stew-pan 
over the Fire, feaſon it with Pepper, Salt, Sweet Herbs, 
fine Spice, Chibbols, Parſley, Garlick, Muſhrooms and 
Truffles, if you have any; toſs it up and ſtir it toge- 
ther, and put into it Crumbs of Bread boiled in Milk, 
and four or five Yolks of Eggs: All this being well minced, 
garniſh the whole Bottom of a Stew-pan, with ſome thin 
broad Slices of Bacon, and over them ſome Slices of Veal, 
and then your Forced-Meat all round it the Thickneſs of 
two Fingers: At laſt, put in a ſmall Ragoo made of Griſtles 
of Veal, and ſome green Peaſe ; let all be well done, and 
of a good Taſte, and put this Ragoo into your Loaf of 
Veal, putting, at the ſame Time, more of your Forced- 
Meat, and ſmall Slices of Veal over the ſame ; bring your 
Slices of Bacon to lay about it, and let them ſtew : It being 
done, take out the faid Slices of Bacon, pour out the Pat, 
turn it upſide down in the Diſh, skim it well, and put 
— Ragoo of green Peaſe over it, or inſtead of Peaſe a 
Cullis. ö | | BAL TAS M7] 
At another Time you may ſerve up your Loaf with a. 
Ragoo of Sweetbreads of Veal, Cocks Combs, Muſh- 
rooms, Truffles, or an Eſſence of Ham. 
At another Time, you may make uſe of a Calf's Caul, 
inſtead of Slices of Veal, and ſerve it u ß. 
At another Time, inſtead of taking Griſtles of Veal to 
put into your Loaves, take Fillets of all Sorts of Fowls ; 
and put over your Loaf an Eſſence, or a Ragoo of Spaniſh 
Cardoons, or ſuch other Sauce or Ragoo as you think 
| At 
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At another Time, inſtead of ſuch Fillets, you may make 
uſe of a Ragoo of Sweetbreads. 


Veal Blanquets. 
He a Piece of roaſt Veal, cut off all the Skin and 
nervous Parts, into little thin Slices; put ſome But- 
ter in a Stew- pan over the Fire, with ſome chopp'd Onion; 
fry it a little, then add a little Duſt of Flour to it, and 
wet it with good clear Broth: Put to it a Faggot of Sweet 
Herbs and young Onions, ſeaſon it with Spice; make it 
of a good Taſte, then put in your Veal, bind it with Eggs 
and Cream like a Fricaſey, a little Shalot, Rocambole, and 
Parſley chopp'd ſmall, and a little grated Nutmeg and 
grated Lemon Peel, with ſome Lemon Juice, make it ſa- 
— and laſt of all, put in a Spoonful of Oil; ſerve it 

Ot. f 

A Shoulder ff Veal, ala Piemontoiſe. 
FT FAving a Shoulder of Veal, take off the Skin, that it 
may bang at one End, cut Lardoons of Bacon and 
Ham, ſcaſoned with Pepper, Salt, fine Spice, fine Herbs, 
and lard the Shoulder of Veal with it; cover it again with 
the Skin, and braiſe it; then take Sorrel and Lettuce picked 
and waſhed elean, chop it very well, put it over. he Fire 
in a Stew- pan with a little Butter, chopp'd Parſley, Onions 
and Muſhrooms. The Herbs being ſtewed tender, put to 
it forne; good Cullis, Bits of Ham and Sweetbreads, cut in 
Dice. When the Shoulder of Veal is ready, take it out 
and drain it, put it in the Diſh you intend-it for, take off 
the Skin, ' put ſorne of the Sweet Herbs under and Over, 
put the Wein over it again, wet it with * 
n revw 
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ſtrew over it ſome Parmeſan; give it a Colour in the 
Oven; ſerve it hot. 


A Neck of Veal in Farced-Meat Cutlets. 


OIL the Neck of Veal in your Soop ; when it is 

boiled, take it out, and cut all the Fleſh from off the 
Bones, and make it into a good Farced-Meat, then form the 
Farced-Meat like Cutlets, with the Ribs ſticking out, put 
them into a Baking-pan, do them over with Yolks of Eggs 
and Crumbs of Bread; put them in the Oven, give them a 
good Colour, then put them in your Diſh with Gravy un- 
der them ; ſerve them hot. 


For ragooing a Breaſt of Veal, ſee the Chapter , Ragoos. 


To haſh a Calf's Head. 


OUR Calf's Head being ſlit and cleaned, and half 
boiled, and cold, cut one Side into thin Slices, fry it 

in a Pan of Butter; then having a Sauce-pan on the Stove, 
with a Pint of Gravy, a Pint of ſtrong Broth, a quarter of 
a Pint of Claret, and as much White Wine, a few Savou- 
ry Balls, and a Pint of Oyſters, with Lamb's Stones and 
Sweetbreads, boiled and blanched, and ſliced, with Muſh- 
rooms and Truffles, two or three Anchovies, with two 
Shalots, and a Faggot of Sweet Herbs, toſſed up and ſtew- 
ed together ; ſeaſon it with Nutmeg, Mace, -Pepper and 
Salt; then ſcotch the other Side, a-croſs, and a-croſs; 
flour, baſte, and broil it : The Haſh being thickened with 
brown Butter, put it in the Diſh ; lay about it fried Balls, 
and the Tongue ſliced and larded with Bacon, and Lemon 
Peel; then fry, in the Batter of Eggs, ſliced * 

| Carve 
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carved Sippets and Oyſters; lay in the Head, and place 
theſe about the Diſh, and garniſh it with ſliced Orange. 


To haſh a Calf's Head another Way. 


OIL your Calf's Head 'till the Meat is near enough 
for eating, take it up, and cut it into thin Slices ; 
then put to it half a Pint of White Wine, and three Quar- 
ters of a Pint of Gravy ; put to this Liquor two Ancho- 
vies, half a Nutmeg, a little Mace, and a ſmall Onion 
ſtuck with Cloves ; boil this up in the Liquor, a Quarter of 
an Hour ; then ſtrain it, and let it boil gently again ; then 
put in your Meat, with a little Salt, and ſome Lemon Peel 
ſhred fine, and let it ſtew a little; mix the Brains with the 
Volks of Eggs, and fry them for garniſh; when your 
Head is ready, ſhake in a Bit of Butter, and ſerve it up. 


An admirable Way to roaſt a Calf's Head. 


'E T a Calf's Head with the Skin on, and ſcald it, 
and boil it an Hour and half; when cold, lard it 
with Lemon Peel, and then ſpit it; when it is enough, 
make good ſavoury Sauce, as you do for a haſhed Head, 
and put into it Forced-Meat-Balls, fried Sweetbreads, Eggs, 
and Clary, a little Bacon, ſome Truffles and Morels, Muſh- 
rooms and Oyſters, and a little Lemon Juice, and mix it 
all well together, with the Sauce, and pour over the Head. 
It may be done as well with the Skin off, as it comes from 
the Butcher's. 


Calf's Head Surpriſe. 
O U muſt bone it and not fplit it, cleanſe it well, 
and fill up the vacant Place with Meat, and make it 
in the ſame Form as before; you may put in the Middle a 
Ragoo 
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Ragoo, and cover it with Force-Meat; then waſh it with 
Egg, and crumb it, and bake it; ſo ſerve it. 


To roaſt Veal Sweetbreads. 


ARD them with ſmall Lardoons, run a Skewer thro” 

them, faſten them to the Spit, and roaſt them till 

they are very brown; then lay them in a Diſh, in which 

you have put ſome Eſſence of Ham, or good Gravy ; ſo 
ſerve them. 


To fry Veal gweetbreads. 


A TER having blanched and cut each Sweetbread 
in three or four Pieces, lay them in a Diſh with an 
Onion cut in Slices, ſome whole Cives, and a Bay Leaf, 
Salt, Pepper, two or three Cloves, and Juie of Lemon ; 
let them marinate in this for two Hours, mean while, 
make a Batter as follows: Put into a Pan one Handful of 
Flour, and a little Salt, beat it into Batter with fair Water, 
and one Egg, melt as big as a Walnut of Butter, and add 
to it : Take Care it be not too thick, nor too thin : Take 
the Sweetbreads out of the Marinade, and having dried 
them well between two Napkins, put them into the Batter ; 
heat ſome Hog's Lard in a Frying-pan, and put in your 
Sweetbreads one by one, draining them well from the Bat- 
ter; when they are fried brown, take them up and drain 
them ; then fry ſome Parſley; lay a Napkin in a Diſh, 

lace your Sweetbreads upon it, and the fried Parſley in 
the Middle; fo ſerve them for Plates, or little Diſhes. 


Sweetbreads 
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Sweetbreads of Veal a la Dauphine. 


AKE the largeſt Sweetbreads you can get, order 
them as for a Ragoo, open them and lit them 
round, then fill them with Stuffing made of Chickens : Put 
Slices of Veal and Bacon in a Stew-pan, ſeaſon them with 
Salt, Pepper, Sweet Herbs, fine Spices, whole Chibbols 
and an Onion cut in Slices, Then put in the Sweetbreads, 
ſeaſon and cover them with Slices of Veal and Bacon ; cover 
the Stew-pan, ſtew them with Fire under and over : The 
Sweetbreads being done, take them ont, take out the Slices 
of Bacon, put in a Ladle full of good Broth, let it ſtew, 
ſtrain the Broth through a Silk Strainer, take off the Fat, 
then put the Broth in a clean Stew-pan till it turns to a 
Jelly, put in the Sweetbreads to glaze ; being glazed, put 
an Eſſence in your Diſh, with your Sweetbreads laid upon 

it, 

Fricando's of Veal. 


Aving a Leg of Veal, cut off fome Slices, beat them 

well with the Handle of a Knife, lard them, lay 

them on a Table, the larded Side downwards, cover them 
the Thickneſs of a Crown Piece, with a Farce made of 
Veal, Beef Marrow, a little Bacon, and ſome Eggs, ſea- 
ſoned with Salt, Pepper, and favoury Herbs. Having 
thus farced them, dip your Hand in beaten Eggs, and 
ſmooth the Edges of them : Lay them in a Stew-pan with 
a little Bacon under them, cover the Pan, and ſet it over 
the Stove ; likewiſe, a little Fire upon it. You muſt 
keep them thus, till they are brown on both Sides, then take 
them up, let the Fat drain from them, and then put them 
S 1 again 
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again into a Stew-pan, with ſome Beef Gravy ; let them 
ſimmer a while in it; take off all the Fat, put in a Drop 
of Verjuice; then lay them in a Diſh; pour on them a 
Ragoo of Muſhrooms, Truffles and Sweetbreads, and ſerve 
them warm, 


When Fricando's are uſed for garniſhing, they are dreſſed. 
the ſame Way, but not larded. 


F n GP 


To do a Leg of Pork Ham Faſhion. 


OUR Pork muſt be cut like a Ham; then take a 

Quart of ordinary Salt, and a Quart of Bay Salt, 
and heat it very hot, then mix it with a Pound of coarſe 
Sugar, and an Ounce of Salt Petre beaten fine, and rub 
the Ham very well with it, and cover it all over with what 
is left, for it muſt go all on, ſo let it lie three Days; then- 
turn it every Day for a Fortnight; then take it out, and 
ſmoke it as you do Bacon or Tongues :. The Salt muſt be 
put on as hot as you: can. 


To ſalt Hams. to. tafte like Weſtphalia ones. 


NE T Salt Petre, falt your Ham with it very well, let 
it lie therein for a Week; take clean Aſhes of Aſh- 
Wood, boil them in fair Water, to a ſtrong Lee, let it 
ſtand and ſettle ; then take off the clean Water, and boil it 
again, making it a ſtrong Broth. with ordinary Salt ; when 
it is cold, put in the Ham, let it lie a Month in Brine; 
then dry it well, without ſmoaking, and they will have 
the right Taſte of Weſtphalia Hams. 4 
G | 0. 
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To falt Hams. 


* O U muſt take the Ham when it is hot, being juſt 
killed, with two Ounces of Bay Salt, and two 
Ounces of Salt Petre; then cover it, and let it ſtand nine 
Days ; then falt it with theſe two Salts, and hang it up in 
a Chimney of Wood Smoak for three Days ; then hang it 
in the Khickea, where it may have a little Warmth of 
the Fire. 
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To pickle fix Hams of Pork. 


H' Pas one Peck of Bay Salt, half a Pound of Salt 
Petre, and five Pounds of brown Sugar, put to it 
as much hot Water as will heat the Hams Blood warm, and 
mix it well together; if your Hams are large, they muſt 
lie three Weeks in Pickle, or more, but if ſmall, two will 
do: Keep them under the Pickle, and ſtir your Pickle 
twice a Week well to them. If you love the right Weft- 
phalia Taſte, let them hang in the Smoak three Weeks or 
a Month. 

The fame Time will do for a Tongue in the Pickle 
and Smoke ; and is the right Way for a Piece of Beef of the 
ſame Subſtance. ps 


To pickle Pork. 


Aving taken out the Bones, cut them into Pieces, of a 

Size to lie handſomely in the Tub or Pan you in- 

tend to pickle it in; then rub every Piece well with Salt 
Petre; then take common Salt and Bay Salt, of the laſt, 
half the Quantity of the other, and rub the Pieces well 
_ with theſe ; put Salt * Bottom of the Veſſel, 1 
* * 
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lay in the Pieces one upon another as cloſe as you can, 

cover eyery Piece with Salt, and fill the hollow Places on 

the Sides with Salt likewiſe; and as the Salt melts on the 

kd ſtrew on more ; thus ordered, it will keep a great 
while. 


To make Royal-Sauſages. 


E take ſome Fleſh of Partridges, Quails, Snipes 

and Pigeons, ſome of a Chicken, with a little 
Veal, and fat of Ham; all muſt be raw, and mix theſe 
with Cives, Parſley, Muſhrooms and Truffles, five Eggs, 
the Whites of but two, and two Spoonfuls of Cream; ſea- 
fon all this with Pepper, Salt, Mace, Nutmeg, and Cina- 
mon, and a little Onion, and roll it up in large Rolls; and 
cut Slices of Veal, and roll round each Sauſage, being a- 
bout fix Inches in Length, and three in Thickneſs, and 
ſtew them in your Pan upon Slices of Bacon, and cover 
them with thin Slices of Beef over a clear Fire, not too fierce, 
and cover your Pan very cloſe; they will take up ſome 
Time in doing ; and when done, ſet them by to be cold, 
and take them from the Fat, and the Veal, and cut them 
in what Size you will, and ſerve them. Garniſh. with Le- 
mon Peel. 


To make common Sauſages, 


WAK E a Pound of the Fleſh of a Leg of Park and 
£- ſhred it fine; then take a Pound of Hog's Fat, and 
cut it ſmall with a Knife; and to every Pound of Fat, take 
half an Ounce of White Pepper, one large grated Nutmeg, 
a Penny worth of beaten Cloves and Mace, a Spoontul 
chred Sage, and two or three Tops of Roſemary cut 2 
. e, 
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fine, and falt it to your Palate; then mix all theſe well toge- 
ther, with a little cold Water, and fo fill your Guts prepared 


for the Purpoſe. 


To make Sauſages another Way. 


AKE Pork, more Lean than Fat, and ſhred it; 

then take off the Fleak of Pork, and mince it; ſea- 

ſon each Part with minced Sage, and pretty high with Pep- 

per, Salt, Mace'and Nutmeg ; then clear your ſmall Guts, 

and fill them, mixing ſome Bits of fat Bacon between the 

minced Meat; ſprinkle a little Wine with it, and it will 
fill the better, then lay them in Links. 


Bolognia Sauſages. 

NET four Pounds of lean Buttock of Beef, cut it in 
J chin Pieces; put into it one Pound of diced Sewet, 
one Pound of diced Bacon; ſeaſon with All- ſpice and Pep- 
per juſt bruiſed, and with Bay Salt, and Salt Petre mixed 
up with your Seaſoning; then tie them up in Skins as big 
as your Wriſt. Vou muſt mix in a little Powder of Bay 
Leaves, then dry them as you do Tongues, and eat them 
without boiling. 


Black Puddings. 


UT in a Stew-pan ſome Hog's Blood, a little Milk, 
and a Ladle full of fat Broth; then cut a ſufficient 
Quantity of thin Slices of Hog's Fat, with ſome Parſley, 
Cives, and Sweet Herbs cut ſmall; put the whole into your 
Stew-pan, feaſon it with Salt, Pepper, Spice, and Onions 
done in hot Aſhes, and cut ſmall, mix this with your 
Blood, then make your Puddings as big as you pleaſe: 


Your 
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Your Guts being well cleanſed, ſcraped and ſcalded, blanch 
them in hot Water, and prick them with a Pin, and if 
you ſee the Fat come out, they are blanched enough, then 
take them out of the Water, broil them, and ſerve them 
up hot. 


Another Way to make Black Puddings. 


HEN you catch the Blood from the Hog, ſprinkle 
a Handful of Salt into it, to prevent the Blood 
from cloding : To two Quarts of Blood, put a Quarter 
of a Peck of Oatmeal once cut, then boil a Quart of Milk 
and put in the Crumb of a fine Penny Loaf : And after it 
is cold, put it to the Blood and ſtir it all together, then put 
in half an Ounce of Jamaica Spice, and a whole Nutmeg 
beat together, ſtir in a large Handful of Pennyroyal, and 
Sweet Marjoram cut ſmall. When you fill your Gut, have 
by you Hog's Lard, cut in Dice, and mix it with the other 
Ingredients as you fill the Gut : After you have made as 
many Links as you deſign, tie them in Bunches, then put 
them into a Kettle of boiling Water, and let them boil 
half an Hour ; obſerve that you prick the Links with a 
Pin, and take Care you breathe not in the Kettle, forif you 
do they will burſt. After which, hang 'em in a Chimney 
and they will keep good a Fortnight. 


Hog's Chitterlings, or Andouilles. 


Aving the large Gut of a Hog, cleanſe it well, and 

put it to ſoak a Day or two in Water, and then 
blanch it in hot Water, with a little Salt, Slices of Onions 
and ſome Slices of Lemon; then put it in freſh Water, take 
it out again a little while, cut it on a Table, into Pieces, 
_ En | | according 
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according to the Length you would have your Puddings, 
then dip them in White Wine for a little while, to take off the 
ill Scent; cut ſome Fat off the Hog's Belly into Slices, the 
Length you will make your Puddings, and ſome Lean into 
the ſame Slices, and ſeaſon them well; then put them on 
a limber Skewer, and ſlide them through your Gut, and 
when your Skewer is quite in it, tie up both Ends with Pack- 
thread: Vour Andouilles, or Puddings being thus formed, 
put them in a Kettle with Water, Onion ſhred, Cloves. and 
two Bay Leaves; let them boil flowly, ſkim them well, 
and put in a Quart of Milk ; let theſe Puddings grow cold 
in the ſame Liquor they are boiled in, then take them out, 
and take Care not to break them ; they may be broiled on 
Paper, and ſerved up immediately. 


Calf's Chitterlings, or Andouilles. 
Aving ſome of the biggeſt Calves Guts, cleanſe them, 
cut them in Pieces proportionable to the Length of 

the Puddings you deſign to make, and tie one End of theſe 
Pieces, then take ſome Bacon, with a Calf 's Udder, and 
Chaldron blanched, and cut in Dice or Slices; then put 
them in a Stew- pan, and ſeaſon them with fine Spice pound- 
ed, a Bay Leaf, ſome Salt, Pepper, Shalot, cut ſmall, and 
about half a Pint of Cream; toſs it up, then take off the 
Pan, and thicken your Mixture with "ah or five Yolks of 
Eggs, and ſome Crumbs of Bread; then fill up your Chit- 
terlings with the Stuffing, keep it warm, then tie the other 
Ends with Packthread, blanch and boil them like Hog's 
Chitterlings, let them grow cold in their own Liquor. Bo- 
fore you Koen them up, boil them over a moderate Fire; 


and ſerve them up pretty hot. This Sort of Andouilles or 
| Puddings 
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Puddings may be made in Summer, when Hogs are ſeldom 
killed. - 


Calf's Chitterlings another Way. 


UT a Calf's Nut in Slices of its Length, and the 

Thickneſs of a Finger, together with ſome Ham, 
Bacon, and the White of Chickens cut after the ſame Man- 
ner; put the whole into a Stew-pan, ſeaſon it with Salt, 
Pepper, Sweet Herbs and Spice, take Guts cleanſed, cut 
and divide them in Parcels, fill them with your Slices; 
then lay in the Bottom of a Kettle ſome Slices of Bacon 
and Veal, place them over your little Chitterlings, ſeaſon 
them with Sweet Baſil, Bay Leaves, Salt, Pepper, Slices of 
Onion, and Cloves of Garlick, and make another Laying 
with Slices of Bacon and Veal over them, pour in it a Pint 
of White Wine, and let it ſtew with Fire under and over; 
being done, broil your Puddings on a Sheet of Paper, and 
ſerve them up hot. 


Pork fuffed and roaſted. 


AKE a Stuffing in your Leg of Pork with Sage, 
Onion, Parſley, Pepper and Salt, Crumbs of Bread, 


a little Fat, and two Eggs; then ſtuff your Pork with it, 
after which lay a Caul all oyer it, and roaſt it, when half 
roaſted take it off and ſcotch it with a Knife and criſp it. 


Pork Cutlets. 


OU muſt take a Loin or Neck of Pork, cut off the 

Skin and cut it into Cutlets, ſeaſon them with Sage, 

Parſley and Thyme cut ſmall, Pepper and Salt, and * 
| 0 
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of Bread ; mince altogether and broil them, ſauce them 
with Muſtard, Butter, Shalot, Vinegar, and Gravy; ſo 
ſerve them away hot. 

A Hog's Head Cheeſe Faſhion. | 
ONE it and lay it to cleanſe twenty four Hours in 


on the Inſide, to the Thickneſs of a Crown Piece and boil 
it very tender, then lay it in a Cheeſe Preſs, cover it with a 


Cloth, and when cold it will be like a Cheeſe: You may 
ſauce it. 


Chine or Leg of Pork roaſted and ſtuffed. 
JERT muſt take a Leg or Chine and make a Stuffing 
with Sage, Parſley, Thyme, and the Fat Leaf of 
the Pork, Eggs and Crumbs of Bread; ſeaſon with Pep- 
per, Salt, Nutmeg and Shalot, and ſtuff it thick, then 
roaſt it gently, and when a Quarter is roaſted, cut the 


Skin in Slips; make your Sauce with Lemon Peel, Apples, 
Sugar, Butter and Muſtard. 


A Pig roaſted. 


Db r in the Belly, a Piece of Bread, ſome Sage and 
Parſley chopped ſmall, and ſome Salt; ſew up the 
Belly and ſpit it and roaſt it, when warm throrough rub it 
all over with a Feather dip'd in Oil to prevent its bliſtering, 
then ſplit it and cut off the Ears and the Under-Jaws, and 
lay round, and make a Sauce with the Brains, thick Butter, 
Gravy and Vinegar, and lay under : Make Currant Sauce in 
a Cup. ... * 

1 A Pig 


Water and Salt, and ſcrape it well and white, lay Salt 
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A Pig three Ways. 


IRST ſkin your Pig up to the Ears, and then cut it 

in Quarters and draw it with Thyme and Lemon as 
you do Lamb, or roaſt it plain as Lamb; ſend it to Table 
with Mint Sauce, and garniſh with Water-Creſles; then 
take the Skin and make a good thick Plumb-pudding Batter 
with good Sewet, Fruit and Eggs; fill up the Skin to the 
Fars, which ſew up, and put it in your Oven and bake it, 
and it will appear as a roaſt Pig. Another Way is, when 
you go to kill your Pig, whip him about the Yard 'till he 
lies down ; then ſtick him, ſcald him and roaſt him, and 
he will eat well; or you may bone him and ſtuff him with 
good Savoury Force-Meat, or roaſt him plain with Sage, 
Salt and Bread in his Belly, and ſerve with Currant Sauce, 
and favoury Sauce under, 


A Pig Lamb Faſhion. 


KIN it and leave the Skin whole with the Head on, 
then chine it down as Mutton, and lard it with Lemon 
Peel and Thyme, and roaſt them in Quarters 'as Lamb; 
the other Part fill full with a good Country thick Plumb- 
Pudding; ſew up the Belly and bake it; the Pig will look 


as if roaſted. 


A Pig Rolliard. 


Fou muſt bone it, wn. the Head whole, and 
waſh it over with Eggs; ſeaſon it with Pepper, Salt 


and Nutmeg, and lay over ſome Force-Meat, then roll it 
up, and either roaſt it or bake it, or ſtove it: You may cut 
it in ſix Pieces and ſend the Head in the Middle; make 

| | Sauce 
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Sauce with the Brains and Sage, Butter, Gravy, and Vine- 
gar; ſo ſerve away hot. 


A Pig in Jelly. 
EXE it in Quarters and lay it in your Stew-pan: To 
one Calf's Foot and the Pig's Feet, put in a Pint of 
Rheniſh Wine, the Juice of four Lemons, and one Quart 
of Water; ſeaſon with Nutmeg and Salt ; ſtove it gently 
two Hours, let it ſtand till cold, and ſend it up in its Jel- 


ly. 
To dreſs a Pig the French Way. 


PIT your Pig, lay it down to the Fire, and let it 
roaſt till it is thoroughly warm, then cut it off the 
Spit, and divide it into about twenty Pieces, ſet them to 
ſtew in White Wine and ftrong Broth, ſeaſoned with grat- 
ed Nutmeg, Pepper, two Onions cut ſmall, ſome ſtripped 
Thyme, at Butter, Elder Vinegar, and two or three 
Anchovies ; when it is enough, diſh it in the Liquor it 
was ftewed in, with ſliced Orange and Lemon upon it. 


To dreſs a Pig au Pere-douillet. 


Aving cut off the Head, cut the Pig in Quarters; 

lard them witli large Lardoons well ſeaſoned : Lay 

a Napkin in the Bottom of a Kettle, and put ſome Bards 
of Bacon upon it; upon them place the Fore Quarters of 
the Pig, and the Head in the Middle of them; ſeaſon it 
with Cloves, Nutmeg, Mace and Cinamon, with Bafil, 
Bay Leaf, Salt, Pepper, two Rocamboles, a ſliced Onion and 
Lemon, Carro & Bards ips, Parſley and Cives, then cover it 
with Bards of Bacon; and __— laid them in a Stew-pan, 
t 2 COVEE 
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cover it, and ſet it over a Stove; when it begins to ſtick; 


as when you make Veal Gravy, moiſten it with good Broth, 
but take Care to keep it from browning ; pour it into the 
Kettle, with a Bottle of White Wine, and ſtew your Pig 
in it: When it is enough, take it off the Fire, and if you 
would ſerve it cold, in Plates or little Diſhes, let it ſtand 
"till it is cold in its own Liquor, then take it out and drain 
it well, wipe it with a Linnen- Cloth to make it as white as 
you can, and ſerve it on a Napkin laid in a Diſh, the Head 
in the Middle, the four Quarters round it, and garniſhed 
with Parſley. You may likewiſe ſerve it hot for a Diſh of 
the firſt Courſe, as follows: When your Pig is almoſt rea- 
dy, take ſome Veal Sweetbreads, Muſhrooms, and Truffles, 
toſs them up in a Sauce-pan, with a little melted Bacon, 
moiſten them with good Gravy, and, when they have ſim- 
mered, *till they are ready, take off the Fat, and thicken 
them with a Cullis of Veal and Ham; having thus pre- 
pared your Ragoo, and 020. being ready, take it up, 
drain it well, lay the Head in the Middle of the Diſh, the 


four Quarters round it, ſo. pour the Ragoo upon it, and 
ſerve it hot.. 


To dreſs a Pig the German. Way. 


"NE T a Pig, cut it in Quarters and toſs them up in 

I melted Bacon, then: boil them in good Broth, ſeaſon- 
ed with an Onion ſtuck with Cloves, a Faggot of Herbs, 
Salt, Pepper, and Nutmeg ; when it is almoſt boiled, put 
in half a Pint of White Wine: Then toſs up in the fame 
melted Bacon in which you toſs'd up your Pig, ſome Oy- 
ers, and a little Flour, a Slice or two of Lemon, ſome 
Capers and, ſton'd Qlives ; when you are ready to ſerve away, 
9 9 5 ſqueeze 
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fqueeze in the Juice of a Lemon, and garniſh the Brims of 


your Diſh with the Brains of your Pig fried, and ſome 
fried Parſley. 


A Pig Matelote. 


CALD and gut your Pig, and cut off the Head and 
the Petty-Toes, then cut your Pig in four Quarters, 
put them with the Head and Toes in cold Water: Cover 
the Bottom of a Stew-pan, with Slices of Bacon, and 
place over them the faid Quarters with the Petty-Toes, and 
the Head cut in two. Seaſon the whole wit Salt, Pepper, 
Sweet Baſil, Thyme, Bay Leaves, Onions cut in Slices, 
and Garlick, with a Bottle of White Wine; lay over more 
Slices of Bacon, put over it a little Water, let it boil. 
Then take two large Eels, ſkin, gut, and waſh them; cut 
them into Pieces of five or ſix Inches long, and when your 
Pig is half boiled, put in it your Eels; then boil a Dozen 
of large Crawfiſh, cut off the Claws and take off the Shells 
of the Tails. When your Pig and Eels, are enough, lay 
firſt your Pig with the Petty-Toes, and the Head into the 
Diſh, you defign to ſerve them up in, then place over them 
your Eels and your Crawfſh with ſome Ham Gravy and 
ſome Cullis of Crawfiſh if you have any, and then ſerve it 
up. for a firſt Courſe or Remove. 


To ſouce a Pig. 
AUT off the Head of a fair large Pig, then ſlit him 
through the Midſt, then take out his Bones, then lay 
him in warm Water one Night, then collar him up like 
Brawn, then boil him tender in fair Water, and when he is 
boiled, put him in an Earthen Pot or Pan, in Water and 
| | Salt, 
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Salt, for that will make him white, and ſeaſon the Fleſh, 
for you muſt not put Salt in the boiling, for that will make 
it black, then take a Quart of the ſame Broth, and a Quart 
of White Wine, boil them together to make ſome Souce 
for it, put into it two or three Bay Leaves, when it is cold 
uncloath the Pig, and put it into the ſame Souce, and it 
will continue a Quarter of a Year. It is a neceſſary Diſh 
in any Gentleman's Houſe; when you ſerve it in, ſerve it 
with green Fennel, as you do Sturgeon with Vinegar in 
Saucers. 


To make a fat Lamb of a Pig. 


CALD a fat Pig, and cut off his Head, ſlit him and 
truſs him up like a Lamb, then being ſlit through the 
Middle, and ſkinned, parboil him a little, then draw him 
with Parſley, as you do a Lamb, then roaſt it and drudge 
and ſerve it up with Butter, Pepper, and Sugar. 


V 


To roaſt a Haunch of Veniſon. 


NMI K E up a ſubſtantial Fire before you lay it down, 
then baſte it and flour it, and with very fine Skewers 
faſten a Piece of Veal Caul over the Fat Part; if that can- 
not be had, the White of an Egg, or Paper well buttered 
will ſerve. A Haunch of twelve Pounds Weight will take 
up three full Hours to be well ſoaked. Your Sauce muſt be 
Gravy, with a great deal of Claret in it; the faſhionable 
ſweet Sauce is Jelly of Currants made hot: What was 
formerly uſed was, Pap- ſauce made of White Bread boiled 
in Claret, with a large Stick of Cinamon, and when mn 
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till ſmooth, take out the Cinamon and add Sugar. It is 
difficult to give general Rules about roaſting and boiling, 
becauſe Cooks are apt to neglect a Fire, and not mind the 
Diſtance, that it may neither ſcorch nor pawl; but as to 
Time, allowing a Quarter of an Hour to every Pound of 
Meat, at a ſteady Fire, your Expectations will hardly ever 
fail, from a Fowl to a Sirloin of the largeſt Ox: And the 
ſame Method may be allowed in boiling. 


A Civet of Veniſon. 


Aving boiled your Veniſon, a Breaſt or Neck, cut it 

in Cutlets; when it- is almoſt boiled, take a Sauce- 

pan, and brown in it half a Pound of Butter, and as it 

browns add a Quarter of a Pound of Flour, little and little, 

till the Brown be of a good Colour; be ſure not to burn it: 

Then add half a Pound of Sugar, and as much Claret as 

will make it of the Thickneſs of a Ragoo. When you 

are going to ſerve it up, = in the Veniſon, and toſs it 

three or four Times, and ſo ſerve it with the Juice of Le- 
mon. 


To keep Veniſon all the Year. 


ET a Haunch and parboil it a while, then ſeaſon it 

with two Nutmegs, a Spoonful of Pepper, and a 
good Quantity of Salt, mingle them all together, then put 
two Spoonfuls of White Wine Vinegar, and having made 
the Veniſon full of Holes, as you do when you lard 
it, when it is larded, put in at the Holes, the Spice and 
Vinegar, and ſeaſon it therewith, then put Part into 
the Pot with the Fat Side downwards, cover it with 
two Pounds of Butter, then cloſe it up cloſe with coarſe 
| Paſte 3 
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Paſte; when you take it out of the Oven take away the 
Paſte, and lay a round Trencher with a Weight on the 
Top of it to keep it down, 'till it be cold, then take off 
the Trencher, and lay the Butter flat upon the Veniſon, 
then cover it cloſe with ſtrong White Paper; if your Pot 
be narrow at the Bottom it is better, for it muſt be turned 
upon a Plate, and ſtuck with Bay Leaves when you pleaſe to 
eat it. 


Another Way to dreſs Veniſon. 


T muſt be blanched on a Gridiron, then larded and ma- 
rinated according to the Seaſon. Spit it with Slices of 
Bacon and Paper round; beſprinkle it with your Marinade. 
When roaſted enough, it muſt be ſerved up hot, either 
with a Pepper Sauce, or Sweet Sauce. 


To make artificial Veniſon for à Paſty. 


ET a Sirloin of of Beef, or a Loin of Mutton, bone 

it, beat it with a Rolling-Pin, and ſeaſon it with 
Pepper and Salt, then lay it twenty four Hours in Sheep's 
Blood, then dry it with a Cloth and ſeaſon it a little more, 
and it is fit to fill your Paſty. 


Boiled Veniſon. 


Aving a Haunch of Veniſon, ſalt it well, and let it 

remain a Week, then boil it, and ſerve it with a 
Furniture of Cauliflowers, Rufia Cabbages, ſome of the 
Hertfordſhire Turnips cut in Dice, and boiled in a Net, and 
toſſed up with Butter and Cream, or elſe have ſome of the 
yellow French Turnips, cut in Dice, and boiled like the 
former; or we might add ſome red Beet Roots * in 

ce, 
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Dice, and buttered in the ſame Manner. Place theſe re- 


gularly, and wan afford a pleaſant Variety both to the 
Eye and the Taſte. 


5 Veniſon in Ragoo. 
ARD your Veniſon with thick Bacon and ſeaſon 
with Salt and Pepper, ſtew it in Broth or hot Water; 
t in it two Glaſſes of hite Wine, and ſeaſon the whole 
with Salt, a Bunch of Sweet Herbs, three or four Bay 
Leaves, and a Slice of green Lemon: Being done enough, 
thicken your Sauce with good Cullis. Serve it up with 

Capers and Lemon Juice over it. 


Veniſon in Blood, 


OUR Shoulder, Neck or Breaſt, muſt be boned, 
and laid in Blood, ſeaſoned with Winter Savoury, 
Sweet Marjoram and Thyme, having a little Sewet in it 
chopp'd ſmall, and ftirr'd on the Fire to be thick ; then roll 
up your Neck or Breaft with ſome of the ſet Blood and 
Sweet Herbs, and roaſt or ftove it gently in good Broth 
and Gravy, with Shalots and Claret, fo ſerve away hot. 


Veniſon in Avet. | 

UT your Veniſon into Pieces the Bigneſs of a Shoul- 

I der of a Hare, lard them with thick Bacon, ſea ſoned 
with Salt and P then put them in à Pot with Broth, 
White Wine, a Bunch of Sweet Herbs, Salt, 4 1 Nut- 
meg, Bay Leaves, and green Lemon Slices; whole 
being well ſtewed, thicken your Sauce with Cullis, and put 
in a Daſh of Vinegar, and it up for firſt Courſe. All 
Sorts of Veniſon muſt be dreſſed with a Sauce high ſeaſoned. 
Neis. U u CHAP. 
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CuAr. XVIII. 


Of CULLISES and SAUCES for Buron- 
EA MEAT. 


The moſt uſual Cullis. 


H1S Cullis is made ſeveral Ways, which are here 

explained ; but this firſt, is reputed the beſt, and the 
moſt in Vogue among all thoſe that have Skill in Cook ERV. 
They take Meat according to the Quantity of Cullis they 
have a Mind to make: As for Example, if you treat about 
ten or twelve Perſons, you can take no leſs than a Leg of 
Veal to make your Cullis with, and the Nut of a Ham to 
make it good: Cut your Leg of Veal in Pieces the Bigneſs 
of your Fiſt, place them in your Stew-pan; then put in 
your Slices of Ham, a couple of Carrots and Onions cut 
in two, and put over your Cullis covered; let it ſtew ſoftly 
at firſt, and as it begins to be brown, take. off the Cover, 
and turn it, to colour it on all Sides the ſame ; but take 
Care not to burn the Meat: When it has a pretty brown 
Colour, moiſten your Cullis with Broth made of Beef or 
other Meat; ſeaſon your Cullis with a little Sweet Baſil, 
ſome Cloves, with ſome Garlick ;, pare a Lemon, cut it in- 
to Slices, and put it into your Cullis with ſome Muſhrooms, 
Put into a Stew-pan a good Lump of Butter, and ſet it 
over a flow Fire; put in it two or three Handfuls of Flour, 
ſtir it with a Wooden Ladle, and let it take a Colour: If 
your . Cullis, be pretty brown, you muſt put in ſome 
Flour : Your Flour being brown with your Cullis, then 
Raga I pour 


„ 
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pour it very ſoftly into your Cullis, keeping your Cullis ſtir- 
ring with a Wooden Ladle; then let your Cullis ſtew ſoftly, 
and ſkim off the Fat, put in a couple of Glaſſes of Cham- 
paign, or other White Wines; but take Care to keep your 
Cullis very thin, ſo that you may take the Fat well off and 
clarify it: To clarify it, you muſt put it upon a Stove that 
draws well, and cover it cloſe, and let it boil without un- 
covering, 'till it boils over, then uncover it, and take off 
the Fat that is round the Stew-pan ; then wipe it off the 
Cover alſo, and cover it again, and by that Means you will 
have the fineſt Cullis in the World, provided you follow theſe 
Rules cloſe. If by Chance your Cullis is too pale, and 
that you would give it a good Colour, you need but put a 
Bit of Sugar in a Silver Diſh or a Stew-pan, with a Drop 
of Water, and ſet it over a Stove, and let it turn to a Cara- 
mel, moiſtening the ſame with a little Broth, and then put 
it into your Cullis, and with a Spoon take off the Fat, 'till 
you ſee your Cullis be of a good Colour, and if it is of a 
good Colour, Caramel needs not be put in it. When your 
Cullis is done, take out the Meat and ſtrain off your Cullis 
in a Sieve, or a Silk Strainer, which is much better. This 
Cullis is proper for all Sorts of Ragoos, and to be over Fowls 
put in Pies and Terrines. | 
| Cullis another Way. F 
H ſome Veal cut it in Pieces, place them in your 
Stew-pan with Slices of Ham, a couple of Carrots 
cut in two, and a couple of Onions; cover your Stew- 
over a gentle Fire ; when the Meat begins to ſtick to the 


Bottom of your Pan, uncover it, and cover it all over, but 


let it not be burnt; if it is done as it ſhould be, moiſten it 
U 2 with 
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with Broth, and ſeaſon it with Sweet Herbs, Slices of Le- 
mon, ſome Cloves of Garlick, and Cloves; take as much 
Flour as you think fit, according to the Quantity of Cullis 
you are to make, and mix it thin with cold Broth, or Wa- 
ter, then ſtrain off your Flour into your Cullis and put, b 
degrees, more to it, let it ſtew ſoftly and be well done; if 
the Colour is not deep enough, put Gravy in it; then the 
Fat being well taken off, and it having a good Taſte, take 
out the Meat, ſtrain off your Cullis,, and you may make 
Uſe of it on all Occaſions. 


Cullis another Way.. 
VOR Veal being cut in Pieces, put them into your 
| Stew-pan with ſome Slices of Ham, a couple of 
Carrots cut in two, a couple of Onions cut in Slices; cover 
your Stew-pan, and let it ſtew ſoftly, your Meat being of 
a good Colour, take it out, 2 a good Lump of Butter into 
your Stew - pan, put it over the Fire, take a Wooden Ladle, 
and ſcrape the Brown off well that ſticks to your Stew- pan; 
put in it as much Flour as you think fit, according to the 
Quantity of Cullis you will make, let it ſtew till it be of 
a good Colour, then moiſten it with Broth, and put the 
Meat in again, and ſeaſon it with a few Sweet Herbs, Cloves 
of Garlick, Lemon Slices, with ſome Glaſſes of Cham- 
paigu, or other White Wine, let it ſtew well, and take the 
Fat well off, and being well done, and of a good Reliſh, 
ſtrain it off in a Sieve, or elſe in a Silk Strainer, and you 
may uſe it with all Sorts of Entries. | | 


Cullis 


The whole Du Ty of a WOMAN. 341 


Cullis of Ham 


S made divers Ways; we begin with that which, ac- 

cording to the Judgment of the beſt Cooks, is beſt, 
which is ordered as followeth, viz. Take a Stew-pan, put 
in it three Pounds of Veal cut like Dice, take a Ham, take 
off the Sward and the Fat, and cut it into Slices well ſhape- 
ed, and put them in a Stew- pan, with your Veal, and a 
couple of Carrots cut in two, and a couple of Onions: 
Cover your Stew-pan, and do it very gently over a flow 
Fire at firſt, and when you ſee your Meat begin to ſtick to 
your Pan, uncover it, and turn your Slices of Ham, that. 
they may take a Colour, then take out your Slices of Ham. 
and the Veal; put in- your 1 a Lump of Butter, 
and a little Flour, and ſtir it with a Wooden Ladle, 
moiſten it with good Broth, not falt, and put in again your 
Meat and your Ham, and ſeaſon it with Lemon Slices, . 
Cloves of Garlick, and ſome Glaſſes of Champaign, or 
other White Wines; go on a thickening: your Cullis with 
the moſt uſual Cullis: Skim off the Fat; when done, take 
out all your Meat with the Ham; ſtrain off your Eſſence. 
in a Silk Strainer, and uſe the fame with all Sorts of Meat, 
and hot Paſtry made with Meat, or Fiſh dreſſed with 
Gravy ; = again your Slices of Ham into your Eſſence, 
to make Uſe of them on ſeveral Occaſions, vi. being cut 
into Dice when for a Piece of Beef, or Artichoke 
Bottoms, and when cut in Slices for Chickens, for young 
Fowls, or what you think fit. 


Cullis. 
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Cullis the Italian Way. 


UT in a Stew-pan half a Ladle full of .Cullis, as 
much Eſſence of Ham, half a Ladle full of Gravy, 
and as much of Broth, three or four Onions cut in Slices, 
four or five Cloves of Carlick, a little beaten Coriander 
Seed, with a Lemon pared and cut in Slices, a little Sweet 
Baſil, Muſhrooms, and good Oil; put all over the Fire; 
let it ſtew a good Quarter of an Hour, take the Fat well 
off, let it be of a good Taſte, and you may uſe it with all 
Sorts of Meat Bac Fiſh, particularly with glazed Fiſh, 
with Chickens, Fowls, Pigeons, Quails, Ducklings, and 
in ſhort, with all Sorts of tame and wild Fowl. 
Cullis of Crawfiſh. mba xvi 
Het the middling Sort of Crawfiſh, put them over 
the Fire, ſeaſoned with Salt, Pepper, Sweet Herbs, 
and Onions cut in Slices; being done, take them out, pick 
them, and keep the Tails after they are ſcaled; pound the 
reſt together with the Shells in a Mortar; the more they 
are pounded the finer your Cullis will be: Take a Bit of 
Veal the Bigneſs of a Fiſt, with a ſmall Bit of Ham, an 
Onion cut in four, put it to ſweat very gently, if it ſticks 
but a very little to the Pan, powder it a little, moiſten it 
with Broth, put in it ſome Cloves, Sweet Baſil in Branches, 
ſome Muſhrooms, with a Lemon pared and cut in Slices; 
being done, ſkim the Fat well, let it be of a good Taſte, 
then take out your Meat with a Skimmer, and go on a thick- 
ening it a little, with Efſence of Ham, then put in your 
Crawfiſh, and ſtrain it off ; being ſtrained, keep it to make 
uſe of it with all Sorts of firſt Courſe, with OR. 5 
ullis 
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Cullis of Crawhih another Way. 


OIL your Crawfiſh for Soops ; being boiled, pick 
them, pound your Shells to make your Cullis ; take 
a Piece of Veal cut into Slices, put them in a Stew-pan 
with ſome Slices of Ham, two or three Onions with ſome 
Bits of Carrots, and put it over the Fire; let it be a doing 
gently, being a little ſticking, moiſten it with good Broth ; 

put in it ſome Crumbs of Bread uſed for Soops, your Craws- 
fiſh being pounded, take your Meat and Roots out of 
your Cullis; take off the Fat, and let be of a good Taſte, 
put in your pounded Crawfiſh, ſtrain it off, and put this 
into a ſmall Kettle, pick the Crawfiſh Tails, and put them 
in your Cullis, keeping | it hot: This Cullis may ſerve for 
all Sorts of Soops with Cullis of Crawfiſh Tails, with thoſe 
of Rice, and with foaked Cruſts, Sc. 


White Cullis a la Reine. 


E take a Piece of Veal and cut it in ſmall Bits, 
with ſome thin Slices of Ham, and two Onions 
cut in four Pieces, moiſten it with Broth ſeaſoned with 
Muſhrooms, a Bunch of Parſley, green Onions, three 
Cloves, and ſo let it ſtew; being ſtewed, take out all your 
Meat and Roots with a Skimmer, t in a few Crumbs of 
Bread and let it ſtew ſoftly ; take = whits of a Fowl, or 

of a couple of Chickens, * pound it in a Mortar, bein 
well pounded, mix it in your White Cullis, but it mull 
not boil, and your Cullis muſt be very white, but if it is 
not white enough, you muſt pound one or two Dozen of 
Sweet Almonds pared and put into your Cullis; then boil a 
Glaſs full of Milk Fol 4 it in Jour, Cullis, let it be of * 

80 
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good Taſte, and ſtrain it off, then put it in a ſmall Kettle, 
and keep it warm; and you may uſe it for all Sorts of 
white Soops, and for white Cruſts of Bread and Biſques. 


Green Cullis with Green Peaſe. 


E T Green Peaſe, let them be heated without Liquor, 

take a Handful of Parſley, as much Spinage, with a 
a Handful of green Onion Tops ; blanch all theſe in boiling 
Water, then put them into freſh Water ; take them out and 
ſqueeze them well and pound them, put into a Stew-pan a 
Piece of Veal cut in Dice, ſome Slices of Ham, alſo an 
Onion cut ſmall, put it over the Stove to ſtew gently, being 
a-little clammy, moiſten it with your ſoaking Broth, and 
let it ſtew ſoftly ; put in it a Handful of green Parſley, green 
Onions, Cloves, a Bunch of Savoury ; being ſtewed and of 
a good Taſte, take out your Meat and Greens; then pound 
your Peaſe, and mix them with your Cullis, and the Tops 
of green Onions, and ſtrain it off with a Ladle full of Cullis, 
This Cullis may be uſed with all Sorts of Terrines with 
Green Peaſe, Ducklings with Green Peaſe Purey, and with 
all Sorts of Diſhes that are made with a green Sauce; when 
you ſtew your green Peaſe, or Cucumbers cut in Dice in 
their Seaſon, put fome of this Cullis over them. 


Green Cullis for Soops. | 
| E T Peaſe, boil them in a ſmall Kettle, with good 
J Broth ; take a Piece of Veal, a Bit of Ham, an Oni- 
on, cut all together into ſmall Dice, and put them a ſweating 
very gently over a Fire; being a little clammy, moiſten 
them with your ſoaking Broth ; ſeaſon it, and let it ſtew 
ſoftly ; take Parſley, the Tops of green Onions and Spinage, 
0 
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of each a Handful, and after they are picked, waſhed and 
blanched in boiling Water, ſqueeze them well, and E 


them, then take them out of the Mortar, and pound your 
Peaſe; your Meat being ſtewed, take it out of the Cullis 
with a Skimmer, take off the Fat from your Cullis, let it 
be of a good Taſte, and mix your Peaſe and the Tops of 
green Onions with it, and ſo ſtrain it off: This Cullis may 
be uſed with all Sorts of green Soops, and Soop Cruſts. 


Sauce in Ravigotte. 


E * U muſt take Terragon, Pimpernel, Mint, Parſley, 
green Onions, a little of each, blanch the whole in 
boiling Water, then put it into cold Water; take it out 
again and ſqueeze it, and cut it very ſmall, then put it in 
a Stew-pan with a Rocambole bruiſed, a little Gravy, a lit- 
tle Cullis, and the Juice of a Lemon, Salt, beaten Pepper, 
an Anchovy cut ſmall, and a little Oil; put all this a Mo- 
ment over the Fire, and let it be well reliſhed. This kind 
of Sauce may be uſed with all Sorts of roaſted Meat, 
putting it in a Saucer. | 


Sauce in Ravigotte another Way. 


E take the ſame Sort of Herbs, preſcribed in the 
Ravigotte above, waſh them well, cut them ſmall, 
and pound them, putting into the Mortar a little Gravy, a 
couple of Rocamboles, a little Pepper, a little Cullis; put 
all together into a Stew-pan, heat it, and ſtrain it off; 
being ſtrained off, add to it a Spoonful of Oil, keep it 
warm and ſerve it up in a Saucer with roaſt Meat; you 
may alſo uſe it with Chicken. | 
XX A Sauce 
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A Sauce with Fennel and Gooſeberries. 


Aving young Fennel, cut it very ſmall, put it in a 

Stew-pan with a little Butter and a Duſt of Flour, 

ſeaſon it with Pepper, Salt and Nutmeg, moiſten it with a 

little Gravy or Water ; your Sauce being thickened, throw 

in it your Gooſeberries blanched ; let it be of a good Taſte, 

and uſe it with what you think fit: This Sauce is common- 
ly uſed with Mackarel. 


Minced Sauce. 


UT Onions, Mufhrooms and Truffles, if you have 

4 any, very ſmall, with Capers and Anchovies ; put into 

a Stew-pan a little Butter with your Onions; put your 
Sauce-pan over a briſk Fire; give it two or three Toſſes; 
now put in it your Muſhrooms and Truffles, ftrowing over 
them a Duſt of Flour, and moiſten them with good Gravy, 
then put in it your Capers and Anchovies, with a Glaſs of 
White Wine; thicken your Sauce with a Spoonful of Cul- 


lis. Let it be of a good Taſte, and you may uſe it with all 
Diſhes with a minced Sauce. 


+ Hot Sauce in Ramolade. 


Nr into a Stew-pan ſome Onions cut into Slices, 

with one or two Spoonfuls of Oil; ſet this a Moment 
over the Fire, and put into it ſome Gravy and Cullis, a 
Glaſs of Wine, two or three Cloves of Garlick, half a Le- 
mon cut into Slices, a little Sweet Herbs, Cloves, Capers 
cut ſmall, and Parfley : Let it be of a good Taſte; put in- 
to it a ſmall Spoonful of Muſtard, and ſtrain it off; make 
uſe of this Sauce with all Dithes with hot Ramolade. 


Sauce 
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Sauce in Ramolade another Way. 


UT ſome green Onions, Capers, Anchovies, and 
Parſley, ſmall, each by itſelf upon a Plate, with a 
Clove of Garlick, and a Crumb of Shalot ; put all this into 
a Stew-pan together, with a few Sweet Herbs, two Spoon- 
fuls of Oil, as much of good Muſtard, the Juice of a Le- 
mon, with a little Cullis : Stir all well together, and you 
may ule it with all Sorts of Fowls and broiled Meat, and 
with roaſted Meat in a Saucer. 


A thick Sauce with Pepper. 


W* put into a. Stew-pan Slices of Onion, Thyme, 
Sweet Baſil, a Bay Leaf, two or three Cloves of 
Garlick, a Ladle full of Gravy, and as much Cullis, ſome 


Slices of Lemon with a Glaſs of Vinegar ; put it over a 


Stove, let it be of a good Taſte, and take off the Fat; 
ſtrain it off, and ſerve it up in a Saucer with roaſted 
Meat ; the ſame Sauce may be uſed with all Sorts of Meat, 


that requires a thick Pepper-ſauce ; and may alſo be made 
without Cullis. | 


Caper Sauce. 


O U muſt put in a Stew-pan ſome Cullis of Ham, 
with Capers, to which you give three or four Chops 


with a Knife; ſeaſon it with Pepper and Salt: Let it be re- 
liſhing and ſerve it up hot. 


Sauce with Truffles. 


E T Truffles, pare, waſh them in Water, and cut 
them ſmall ; this done, put them in a Stew-pan with 


thin Cullis of Veal and Ham; ſeaſon it with Salt and Pep- 
XX 2 per 3 
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per; let it ſtew ſoftly; let it be of a good Taſte, and ſerve 
it up hot. 

The Sauce with Muſhrooms is made after the ſame Man- 
ner. | 


Onion Sauce. 


| | put into a Stew-pan ſome Veal Gravy, with a 

couple of Onions, cut in Slices, ſeaſon it with Pep- 
per and Salt, let it ſtew ſoftly, then ſtrain it off; put it in 
a Saucer, and ſerve it up hot. 


Green Onion Sauce. 


* OU muſt put into your Stew-pan Green Onions 
pared and cut ſmall, with a little of melted Bacon, 
ſeaſoned with a little Pepper and Salt; moiſten it with Gra- 
vy, and let it ſtew a Moment; thicken your Sauce with 
Cullis of Veal and Ham ; let your Sauce be of a ſharp 
Taſte and good Reliſh, and ſerve it up hot. 


Sauce with freſþb Muſbrooms. 


E T Muſhrooms, pare and mince them with a little 
green Onion and Parſley ; put in a Stew-pan a little 
melted Bacon, and having given it four or five Toſſes, 
moiſten it with Gravy ; let it ſtew ſoftly over a flow Fire, 
kim the Fat well off, and thicken your Sauce with Cullis of 
Veal and Ham; let it be reliſhing, and ſerve up hot. 


Carriers Sauce. 
E T green Onions, pare and cut them very ſmall, 
put them in a Sauce-boat with Pepper, Salt and Wa- 
ter; ſerve it up cold. This is Sauce for roaſt Mutton, a 
| a he 
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The ſame with Oil. 


E take a few green Onions and Parſley, put them 
in a Saucer with Oil, Pepper and Salt; yon may 
add to ĩt a little Vinegar, and ſerve it up cold. 


Sauce with Pepper. 


UT Vinegar in a Stew-pan, with a little Veal Gravy, 

green Onions whole, an Onion cut in Slices, with a 
Slice of Lemon, ſeaſoned with Pepper and Salt; after a 
Boil or two, taſte it, ſtrain it off, pour it into a Saucer, 
and ſerve it up hot. 


Sauce-Robart. 


A K E Onions, cut them into Dice, put them into 

a Stew- pan with a little Butter, and keep them ſtir- 
ring; being half brown, drain off the Fat, ſtrewing ſome 
Flour over them; moiſten it with Gravy, and let it ſtew 
foftly over a flow Fire ; ſeaſon it with Pepper and Salt, then 
thicken it with Veal and Ham Cullis; putting in a little 
Muſtard ; make it reliſhing, and uſe it upon Occaſion. 


Ham Sauce. 


U T three or four Slices of Ham, beat them flat, put 

4 them a ſweating over a Stove; being clammy, ſtrew 
over them à little Flour, and keep them {ſtirring ; moiſten 
them with Gravy, and ſeaſon them with Pepper, and a 
Bunch of Sweet Herbs; let it ſtew gently, if it is not 
thick enough, add to it a little Cullis of Veal and Ham; let 
it be of a high Reliſh ; ſtrain it off, and uſe it for all Sorts 


of white Meat roaſted, 
Green 
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Green Sauce. 


AKE the Graſs of Wheat or of other Grains, 
und it in a Mortar with a Cruſt of Bread ; take 
out the Graſs thus pounded, put it in a Sieve, and ſeaſon it 
with Pepper and Salt ; moiſten it a little with Veal Gra 
and Vinegar, then ſtrain it and ſerve it up cold with Lamb 
or Fowl. 


Sauce with Mutton Gravy and Shalots. 


O U muſt pare your Shalots, cut them very ſmall, 
put them in a Diſh with Pepper and Salt, and Mut- 
ton Gravy or Veal Gravy ; you may uſe this Sauce for Legs 
of Mutton, or with Fowls. 


Anchovy Sauce. 


ASH well two or three Anchovies, take out the 
| Bones, cut them ſmall, and put them in a Stew- 

n, with a thin Cullis of Veal and Ham, ſeaſoned with 
— and Salt; let it be hot and reliſhing; you may uſe 
this Sauce with roaſted Meat. 


To make Muſtard. 


Aving made choice of good Seed, pick and waſh it 

in cold Water ; it muſt alſo be drained and rubbed 

dry in aclean Cloth ; then pound it fine ina Mortar with 
ſtrong Wine Vinegar ; ſtrain it and keep it cloſe covered: 
Otherwiſe, your Seed may be ground in a Muſtard-quern, 
or in a Bowl with a Cannon-Bullet. 
A general” 
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A general Sauce. 


INCE alittle Lemon Peel very ſmall, a little Nut- 
meg, beaten Mace, and Shalot ; ſtew them in a lit- 
tle White Wine and Gravy, ſo melt your Butter therein ; 
if it be for Haſhes of Mutton or Fiſh, add Anchovies, 


alittle of the Liquor of ſtewed Oyſters, and Lemon 
Peel. 


The beſt Way to beat up Butter for Spinage, Green Peaſe, 
or Sauce for Fiſh. 


AKE two or three Spoonfuls of fair Water, and 
put it into a Pipkin or Sauce-pan, there muſt be no 
more than what will juſt cover the Bottom of the Veſſel: 
Let this boil by itſelf, as ſoon as it does ſo, flip in half a 
Pound of Butter; when it is melted, remove your Pipkin 
from the Fire, and holding it up by the Handle, ſhake it 
round ſtrongly, for a good while, and the Butter will come 
to be ſo thick, that you may almoſt cut it with a Knife; 
Then ſqueeze ſome Lemonor Orange into it, or elſe put in 
Verjuice or Vinegar, and heat it again, as long as you pleaſe, 
over the Fire. It will ever after be thick, and never grow 
oily, tho' it be cold and heated again 20 Times: If you would 
have Spinage, Peaſe, or Fiſh boiled the ordinary Way, 
you may take ſome of their Liquor inſtead of Water. 
Having put this Butter to boiled Peaſe in a Diſh, cover it 
with another; then ſhake them very ſtrongly, and a good 
while together : This is by far the beſt Method that can be 
uſed to butter Peaſe, without putting in (as is commonty 
done) Butter, to melt in the Middle of them, for that will 
turn to Oil, if you heat them again; whereas, this Sort 
| | ES: will 
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will never change. Therefore it is moſt expedient to make 
uſe of ſuch thickened Butter upon all Occaſions. 


To burn Butter for any Sauce. 


OE che Butter over the Fire in the Sauce-pan, and let 
it boil 't1ll it is as brown as you like it; then ſhake in 
Flour, ſtir it all the while; fo ufe it for any Sauce that is 


too thin. 
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n. NIX- 
JJ 
Fowls and Rabbits, Sc. when in Seaſon. 


N January, February, and March, Turkey-Poults, 
I Green-Geeſe, Ducklings, ſmall fat Chickens, ſome Pi- 
geons, tame ſucking Rabbits, Pheafant and Partridge with 
Eggs, are in Seaſon. And in March, Leverets, Wild Pigeons, 
Wild Rabbits. In April, May, June, the Chickens come 
to be large Fowls, ſo that Turkies, Geeſe, Ducks and Fowls 
are in Seaſon all the Year. | 

In Fuly and Auguſt, Wild Ducks that ſhed their Fea- 
thers, which are called, Flappers, or Moulters, come v 
fat; and at the latter End of the Year moſt Sort of Fowls, 
both Wild and Tame, are good and in Seaſon, as Swans, 
Buſtards, Wild-Geeſe, Brand-Gees, Wild Ducks, Teal, 
Widgins, Shufflers, Penteals, Eaſterlings, Heathcocks, 

| Woodcocks, 
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Woodcocks, Snipes, Plovers, Larks, Quails, Black-Birds, 
Threſhes, Felfairs, Pheaſants, Partridges, Bittern, Geeſe, 
Tame-Ducks, Cock-Turkies, and Hen-Turkies, Capons, 
Virgin-Pullets, and Hens with Egg, and Chickens, like- 
wiſe Hares and Rabbits. 

Note, That the Cock-Turky is out of Seaſon after Chr iſt- 
mas, but the Hen continues in Seaſon till Eaſter, and is 
with Egg all the Spring. 


OG 33-128. 


A young Turky with Oyſters. 


I CK your Turky, draw it and ſinge it neatly, cut 
the Liver of it into Bits, and put it in a Stew-pan, 
together with a Dozen of Oyſters and a Bit of Butter, ſea- 
ſoned with Salt, Pepper, Sweet Herbs, All-ſpice, Muſh- 
rooms, Parſley, and Chibbol ; let it be a Moment over the 
Fire ; then ſtuff your Turky with theſe Ingredients, and let 
it be blanched a little as before, then ſpit it, then tie over it 
Bards of Bacon and Paper ; mean while, have a Ragoo 
ready for your. Turky ; make it thus: Take three Dozen 
of Oyſters, and blanch them in boiling Water, drain them, 
take off your Bards, then put in a Stew-pan ſome Eſſence 
of Ham, and ſet it a boiling ; ſkim off the Fat, taſte it, 
and put this with your Oyſters into another Pan : When 
your Turky is roaſted, diſh it up, and put your Ragoo over 
it, with the Juice of a Lemon; let it be reliſhing, and 
ſerve it up hot for a firſt Courſe. 


* & A young 
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A young Turky with Oyſters, and Crawfiſh Cullis. 
( * T a young Turky, and order it as that before ; 
but inſtead of uſing Eſſence of Ham, you may put 


a Crawfiſh Cullis over it, with the Juice of a Lemon; let 
it be reliſhing and ſerve it up hot for the firſt Courſe. 


| A young Turky with Oyſters after the Dutch Faſhion. 


þ U muſt take a young Turky ordered as that above, 

ut it to roaſt; make a Ragoo with Oyſters as follow- 
eth: Blanch as many Oyſters as you pleaſe, take out the 
Beards ; then put Batter in a Stew-pan, with about half a 
Spoonful of fine Flour, and a Drop of Gravy ; ſeaſon the 
whole with Salt, Pepper, Nutmeg, with a little Vinegar ; 
as ſoon as your Sauce is thickened, put in your Oyſters, and 
let it be reliſhing. When your Turky i is roaſted, diſh it up 
with your Ragoo over it; ſerve it up hot. 


Nung Turky roaſted with Shalots. 


| \ | RD E R your Turky as thoſe before ; the 'Shalot 

| only makes the Difference : Your Turky being roaſt- 
ed, make a Sauce thus: Warm ſome Shalots cut fmall in a 

Stew-pan with Gravy and Cullis, fore Juice of Lemon 
and pounded Pepper, and ſerve up your TIT, hot, pouring 

L this Sauce over it. 


3 youhg Torky roaſted with Mango $144 1 
IR D ER your Turky as that before, the Ragoo on- 
ly makes the Difference. Take ſome Mango's, the 


ſofteſt you can get, take off the Fleſh by thin and ſmall 


*Slices, take out the Inſide, and blanch them in boiling 
Water ; 
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Water; then put them in freſh Water, put them in a Stew- 
pan with ſome Eſſence and Gravy, and let them have a 
Boil. When your Turky is ready, diſh it up with your 
Mango's over it, and ſerve it up for a firſt Courſe. 
Young Turkies with Cheſnuts and Sauſages. 
R D ER a Turky-Poult in the ſame Manner above- 
mentioned; but beſides the Stuffing, put in the Bo-. 
dy of this Turky a good many Cheſnuts; after they have 
been, in hot Embers peel them, with ſmall Sauſages; then 
blanch it with Slices of Bacon and Paper round it; put it 
on the Spit, and take more of the ſame Cheſnuts, and put 
them in a Baking- pan, with Fire under and over; then 
put them in a Stew-pan with ſome Broth, let them ſtew 
till they are done; then take out the Broth, and put in a 
Ladle full of Eſſence, fome Cullis and Gravy. Your Tur- 
ky being roaſted, diſh it up, put your Cheſnuts over it, and 
ſerye it up hot for the firſt Courſe. 


Young Turkies with Saffron after the Poliſh Way. 
ET a young Turky, draw it, truſs it, and ſpit it 
Lvith Slices of Bacon and Paper round it; then put 
in a Stew- pan Slices of Onions, and boil them with ſome 
Broth; being done, ſtrain them off, and if they are too 
thick, put ſome more Broth to them; and theſe Onions 
muſt be as thick as an Eſſence of Ham; then put a very 
little pounded and dryed Saffron in a Cup, mix it with a 
little pot Broth, and pour it by Degrees into your Cullis 
till it begins to have a fine Colour, but not too deep: Your 
Turkies: being taken off, cut off the Wings and the Legs, 
and put them in your Cullis: Serve them up for the firſt 
Courſe. | 

At 


Y yp 
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At another Time, you may take ſome Parſley Roots cut 
in Slices, boil and mix them with Cullis and the Saffron as 
before; and inſtead of roaſting your Turky, you may boil 
it in a Kettle; ſerve it up hot for a firſtCourſe, with the 
Cullis of Parſley Roots over it, 


Young Turkies fuffed with Crawfiſh. 

I CK and draw young, Turkies clean, and ſinge them; 
then put your Fingers between the Skin and the Fleſh, 
and having taken out the Breaſt, make your Forced-Meat 
as follows : Take ſome Beef Sewet, blanched Bacon, Calf's 
Udder blanched, the Fleth of a Chicken, ſome Muſhrooms, 
Truffles, Salt, Pepper, Sweet Herbs, All- ſpice, Crumbs of 
Bread boiled in Cream, andi a couple of Eggs. The whole 
being well minced and palatahle, put Part of it in the Belly 
of your Turkies, witha ſmall Ragoo of Crawfiſh Tails, and 
a little of their Cullis ; tie both Ends of your Turkies to 
keep in your Stuffing ; put the Remainder over it, and 
blanch it again with Butter, Salt, Pepper, Parſley, and 
Chibbol, taking particular Care it be done very white; 
th:uſt a Skewer through the Thighs, ſpit it, antdiwrap it 
up in Bards of Bacon, and Paper tied with Packthread, 
and roaſt them with a moderate Fire: When done; unſpit 
them, take off the Bacon, diſh them handſomely up, put- 
ting over them a Ragoo of Crawfiſh; ſo ſerve up for the 

Rs.” 25 ESA IT 


' Another Way of dreſſing young Turkies with Crawfhh. : | 


ET a young Turky, Fun it, draw it well, put the 
| Liver upon your Dreſſer, with a little ſcraped Ba- 


con, ſome Parſley, Chibbols, Salt, Pepper, Sweet Herbs, 
9 7 | All-ſpice, 
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All-fpice, Muſhrooms, Truffles, and ſome Butter, mince 
all this well and put it in your Turky : Let it fry a little in 
a Stew-pan, with Butter, Sprigs of Parſley, Cives, Salt, 
Pepper, and Sweet Herbs; let your T urky be well blanch- 
ed, and when you have ſpit it, cover it with Bards of Ba- 
con and Paper, and when roaſted, diſh it up, and put a 
Ragoo into it, or ſome Cullis of Crawfiſh. 

Another Time, inſtead of mincing the Liver of your 
Turky, cut it in four or fix Bits, with ſome other Livers, 
Crawfiſh Tails, ſome ſcraped Bacon, ſhred Partley, Cives, 
Salt, Pepper, All-ſpice and Sweet Herbs; the whole being 
well mixed together, ſtuff therewith your Turky, blanch- 
ed as before; when done, diſh it up, putting over it a 
Crawfiſh Cullis, and ſerve it up for the firſt Courſe. 


Entry of Turky Wings. 


Aving the Wings of Turkies, ſcald them ; being well 
picked and ſcalded, blanch them, when blanched, 

cut off the ſmall End, and break the Bone with a Knife 
in the Middle of the Wing : Put them in a Stew-pan, put 
in it ſome Champignons, a Bit of Butter, a Bunch made of 
Parſley, green Onions, and a Branch of Sweet Baſil, with 
three Cloves ; the Bunch being tied together, put it, with 
your Wings, over the Fire, and toſs them up now and 
then, ſtrew a Duſt of Flour over them, and moiſten them 
with Broth ; being moiſtened, ſeaſon them with a little 
Salt and Pepper, and let them boil very ſoftly ; being boil- 
ed, make a thick Sauce with five Yolks of Eggs, and beat 
them up with Cream or Milk; put in it a little Nutmeg, 
a couple of Shalots cut very ſmall: Let your Fricaſey be 
of a good Taſte, and thicken it; being thickened, put in 
a little 
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a little Parſley cut ſmall, with a little Lemon juice: It being 
diſhed, ſerve it up for Entry, or Hors d Oeuvres. 

You may make your Fricaſey with a brown-Sauce, in 
mans it with Gravy ; and being done, thicken it with 
Cullis. 


Roaſted young Turkies with Spaniſh Cardoons. 


Hes picked and drawn your Turkies, lay the Li- 
1 ver on the Dreſſer with ſcraped Bacon, ſome Parſley, 
Chibbol, Muſhrooms, Salt, Pepper, Sweet Herbs, and 
fine Spice ; and being minced, put it in the Bellies of your 
Turkies, then blanch them with a Bit of Butter, Fu 
Parſley and Chibbols ; when blanched, put them on the 
Spit, with Slices of Bacon and Paper round it ; keep your 
Cardoons ready, let them be very white, and cut half a 
Finger's — and put them in a Stew- pan, with half a 
Ladle full of Veal Gravy, and half a Ladle full of Ham 
Cullis; let them have a Boil, and having taken off the 
Fat, add to them the Juice of an Orange. Your Turkies 
being done, and the Bacon and Paper taken away; diſh 
them up with your Cardoons over them, and ſerve them up 
hot for the firſt Courſe. 


: Young Turkies with Cream. 

IAving a 1 two, according to the Big- 

1 neſs of your Diſh, and being ordered and roaſted as 
before, let them be cold; then take a Bit of a Nut of Veal, 
take off the Skin and cut it into Bits, with ſome Bacon 
well blanched, ſome Beef Sewet, a Calf s Udder, ſome 
Muſhrooms, Parſley, Chibbol, Sweet Herbs, fine Spice, 
Salt, and Pepper; put the whole on the Fire in a Stew- 
pan; 
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2 and when done, take it out and mince it upon a 
reſſer; then take the White of your Turky, put it in a 
Mortar, with a Piece of Bread boiled in Milk, together 
with ſix Volks of Eggs, and half of the Whites beat up to 
Snow; pound it all together, then take a Silver Diſh, or 
Baking- pan, and put in the Bottom of it ſome of this 
minced Meat, and lay your Turky over it, and fill up your 
Diſh with the reſt of your Meat; leave a hollow Place in 
the Middle of your Diſh, put in it a Ragoo of Sweetbreads, 
Cocks Combs and Muſhrooms, lay alſo ſome minced 
over. the ſame ; let your Turky be round and plump; rub 
your Turky over with beaten Eggs, and having ſtrewed 
ſome Crumbs of Bread over it, put it in the Oven, or let it 
be done under the Cover of a Baking- pan, Fire under and 
over. Your Turky being enough, and of a good Colour, 
take it out, and clean well the Border of your Diſh ; put 
a little Eſſence or Cullis round your Turky, and ſerve it-up 
hot fora firſt Courſe. If you have no Silver Diſh, let it be 
done in a Baking-pan, and afterwards ſlide the whole into 
your Diſh. 


The Manner of truſſing TURK1Es, and all other FowLs, 
ſee at the End of this Chapter. 


FO LS and PULLET S. 
3 F owls farced with Crawfiſh. 
Vo muſt take ſome Fowls, pick them very clean, 
gut and ſinge them, thruſt your Finger between the 
Skin and the Fleſh; take out the Craw, then make Forced- 
Meat wich the Fleſh of the Breaſt as follows: Take Beef 


Sewet, 
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| Sewet, blanched Bacon, a Calf 's Udder alſo blanched, Chick- 
'en's Fleſh, ſome Champignons, Truffles, or Muſhrooms, 
(when in the Way) Pepper, Salt, Sweet Herbs, fine Spice, 
Crumbs of Bread ſoaked in Milk or Cream, and a couple 
of raw Eggs; all which muſt be cut ſmall, mixed together, 
and well reliſhed ; put Part of this Forced-Meat into your 
Fowls Belly, and a Ragoo of Crawfiſh Tails and Muſh- 
rooms, with a little Crawfiſh Cullis ; then put the Remain- 
der of the Forced-Meat over it, and ſew up both Ends 
cloſe; do them again in the Stew-pan with Butter, Salt, 
Pepper, Parſley, and green Onions ; and above all let them 
be very white, then ſtick a Skewer through the Legs of 
your Fowls, and put them on the Spit wrapping them up 
in ſome Slices of Bacon, with Paper round them ; tie them 
well and roaſt them at a ſlow Fire; and when they are 
roaſted take them off rhe Spit, and diſh them handſomely; 
then pour over them a Ragoo of Crawfiſh Tails, and ſerve 
them up hot for an Entry. 

Another Time, you may ſerve up your Fowls in pour- 
ing a Cullis over them inſtead of Crawfiſh Tails. 


Fowls with Crawfiſh another Way. 


A K E ſome fine Pullets, pick them clean, gut and 

ſinge them; put the Livers upon the Dreſſer, with 

a little ſcraped Bacon, Parſley, green Onions, Pepper, Salt, 
Sweet Herbs, fine Spice, with Champignons and Truffles, 
if you have any, a Bit of Butter ; mince all together, and 
put it into the Belly of your Fowls; then put them into 
a Stew-pan with a Lump of Butter, Branches of Parſley, 
reen Onions, Pepper, Salt, and Sweet Herbs; let your 
F owls be well blanched before you put them to the Spit ; 
wrap 
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wrap them up in Slices of Bacon, with a Paper round 
them ; when they are done, diſh them, and ferve them 
with a Ragoo as above, or elſe in a Cullis of Crawfiſh. 

Another - time, inſtead of mincing the Livers of your 
Fowls, cut them in four or ſix Pieces, with ſome other 
Livers and Crawfiſh Tails, ſcraped Bacon, Parſley cat 
ſmall, green Onions, Pepper, Salt, Sweet Herbs, and fine 
Spice; all being well minced together, put it into the Bel- 
lies of your Fowls, and let them be blanched the ſame way 
as thoſe above; after they are done, diſh them, add to 
them Crawfiſh Cullis, and ſerve them up hot. 


Fowls with Oyſters. 


IC K and ſinge well your Fowls, and gut them; cut 

the Liver into Bits, with a Dozen of Oyſters, and 

a Bit of Butter, ſeaſoned with Pepper and Salt, Sweet 
Herbs, fine Spice, Champignons, Parſley and green Oni- 
ons; put all into a Stew-pan for a Moment over the Fire ; 
then put all together into the Bellies of your Fowls, and do 
them again as above; and in ſpitting them, cover them 
with Slices of Bacon and a Sheet of Paper ; keep a Ragoo 
of Oyſters in Readineſs for the time your Fowls be dreſſed, 
and make your Ragoo thus : Take three Dozen of Oyſters, 
blanch them in boiling Water, put them into a Colander 
to drain, and take out the Hard in the Middle; put in a 
Stew-pan a Ladle full of Ham Cullis, or as much as you 
think fit: If you have but one Fowl, there need not be ſo 
much of it; put it over the Fire, skim off the Fat, and 
taſte it; then · put your Oyſters in, changing your Stew- 
pan: When your Fowls are done put your Ragoo over 
N16. Z 2 | them, 
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them, with the Juice of a Lemon, and let it be reliſhing, 
and ſerve your Fowls up for an Entry. 


Fowls with Oyſters the Dutch way. 


| RESS your Fowls as before, roaſt them, and 

make your Oyſter-Ragoo in this Manner : Blanch 
what Quantity of Oyſters you think fit, being blanched, 
finge them, and take off the Beards and Hard in the Mid- 
dle; put in a Stew-pan good Butter, a Duſt of Flour with 
a little Gravy ; ſeaſon the whole with Pepper and Salt, 
Nutmeg, and a Daſh of Vinegar ; put your Stew-pan upon 
the Stove ; your Sauce being thicken'd, put in your Oyſters, 
let it be of a good Taſte; when your Fowls are ready, 
diſh them up, put your Oyſter-Ragoo over them, and ſerve 
them up hot. 


Chickens with Oyſters the Flemiſh way. 


RESS your Chickens as before, and make your 
KRagoo as follows: Blanch your Oyſters in their Li- 
quor, which lay by, and pick them as before, put Part 
of their Liquor in a Stew-pan, with four Yolks of Eggs, 
ſome Butter, Parſley, Terragon, all together, well G8. 4 
ed and cut ſmall, Lemons cut in Slices or ſmall Squares, 
an Anchovy cut ſmall, bel Fre Salt, and Nutmeg; then 
put your Oyſters over the Fire, and take care the Sauce 
don't turn; when your Fowls are roaſted, take them off 
the Spit, and take the Wings and Legs from the Body, 
flice — upon the Breaſt, and cruſh them between two 


Difthes, then put your Ragoo of Oyſters over them; let 
ut be of a good Taſte and ſerve itup hot for an Entry. 


| Reafted 
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Roaſted Fowls with Anchovies. 


RESS your Fowls the ſame way as before, and 
put them on the Spit; take ſome Anchovies, waſh 
them, cut a Couple of them ſmall, and the other in Slices, 
— thoſe that are cut ſmall in a Stew- pan, with good Cul- 
is and Gravy, a Bit of Butter, and the Juice of a Lemon; 
your Fowls * roaſted, take them off the Spit, and diſh 
them up, put your Anchovy-Cullis over them, and your 
Anchovies in Slices, and ſerve them up hot for an Entry. 


A roaſted Fowl with Shalots. 


O UR Fowl muſt be order'd as before, except only, 

that you put a few Shalots into the Forced Meas ; 
your Fowl being done, take it off, then order your Shalots 
as follows, viz. take ſome Shalots cut very ſmall, put them 
in a Stew-pan with Gravy and Cullis, the Juice of a Le- 
mon and a little beaten Pepper, and place in it your Fowl 
and Sauce, and ſerve them up hot for an Entry. | 


A Fowl with Cream. 


E T one or two Fowls, according to the Bigneſs of 

your Diſh, clean, order and ſpit them ; they being 
roaſted, take them off, and let them grow cold : Take a 
Bit of a Nut of Veal, take the Skin well off, and cut it 
into Slices, together with a Piece of Bacon blanched, ſome 
Beef-Sewet, a Calf's Udder, ſome Champignons, Parſley, 
Onions, Sweet Herbs, fine Spice, Pepper and Salt, 

put all together in a Stew-pan over the Fire; when it is 
enough, take it off, put it upon a Dreſſer, and mince it 
well; take the Breaſts of your Fowls and mix them with 
2 2z 2 this 


364 The whole DuTyY of a WOMAN. 


this Forced-Meat, being cut ſmall, put them in a Mortar, 
with ſome Crumbs of Bread boiled in Milk; which being 
cold, put it to your Forced-Meat, together with fix Volks 
of Eggs, and the Half of the Whites whipped up to 
Snow : Pound all well together, and put this Forced-Meat 
in the Bottom of a filver Diſh, or other Diſh, and your 
Fowls upon it, and fill it up with what was left of the 
Forced-Meat, with a Hole in the Middle, to put in a ſmall 
Ragoo of Swzetbreads of Veal, Cocks Combs, and Cham- 
pignons; then cover your Ragoo, and make your Fowls 
as round and as plump as you can: Beat up an Egg, and 
cover your Fowls therewith ; fee you make them very 
ſmooth, ftrew them with fine Crumbs of Bread, and bake 
them in the Oven, or under the Cover of a Baking-pan : 
They being bak'd, and of a good Colour, skim off the 
Fat; wipe the Border of your Diſh clean, and ſet a Cullis. 
on the Side of your Fowls, and ſerve them up hot for an. 
Entry. If you cannot get a filver Diſh, you may take a. 
Baking-pan, with an Abbeſs on the Bottom, after that 
your Fowls are put into the Diſh. _ : 
A Fowl a la Braiſe. os 
E T a Fowl, pick and gut it, truſs the Legs infide 
the Belly, and lard it with thick Bacon, the Bigneſs. 
of the Half of a ſmall Finger; ſeaſon it with Pepper and 
Salt, Sweet Herbs and fine Spices, then lard your Fowl, 
and bind it with Packthread ; take a long deep Stewing- 
pan, and put in it ſome Slices of Bacon and Veal, then put 
our Fowls into it, ſeaſoned with Pepper and Salt, Sweet 
Baſil, Thyme, Bay Leaves, Onions, and a Crumb of Gar- 


lick; continue to cover it with Slices of Bacon and Veal, 
f 1 - | 
» and 
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and moiſten it with a Glaſs of Wine, and one or two La- 
dles full of Broth; ſtew it, Fire under and over; being 
done, diſh it up, putting a minced Sauce over it, or a Ra- 
goo of Sweetbreads of Veal, Cocks Combs and Champig- 
nons, or a Cullis of Ham, or a Ragoo of Oyſters: All 
which depends on the Fancy of the Cook, if only it hath 
a good Taſte ; then ſerve it up hot for an Entry. 


A Fowl with large Onions. 


E T a Fowl, clean and order it like that above, lard 
it, ſpit it, and baſte it with good Butter ; cut large 
Onions into Slices, and put them in a Stew-pan with a 
Lump of Butter, then put it over the Fire; it being of a 
good Colour, ſtrew it with a Duſt of Flour; moiſten it 
with Gravy, ſeaſon it and skim it well; if it is. not thick 
enough, put in a little of your Cullis: Your Fowl being 
done, take it off and diſh it up; ſee your Ragoo be re- 
liſhing, and put your Onions over it, with the Juice of a 
Lemon, and ſerve it up hot for an Entry. 


Roaſted Fowl with Cheſnuts. 


UT your Fow), cut the Liver ſmall, together with 
Parſley, green Onions, ſcraped Bacon, Butter, Pep- 

per, Salt, Sweet Herbs and fine Spice; take Cheſnuts, 
peel them, and put them into a Braiſe, to take off the 
fmall Skin; then mix them with Force Meat, put all toge- 
ther into the Belly of your Fowl, and blanch it in a Stew- 
pan with a Bit of Butter. Spit your Fowl, wraped up in 
Bards of Bacon, with Paper tied round it. Take your 
peeled Cheſnuts, put them in a Baking-pan, with Fire un- 
der and over, and take off the fmall Skin, then put them 
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in a Stew-pan with Broth, and let them be done thorough- 
7 pour out the Broth, and put in half a Ladleful of Ef- 
ence of Ham, a little Cullis, and a little Gravy ; your 
Fowl being done, draw it off the Spit, and take off the 
Bards of Bacon; diſh it up, put your Cheſnuts over it, 
with the Juice of a Lemon, and ſerve it up hot for an 
Entry. | | 


Pullets 2 la Sainte-Menehout. 


Aving truſs'd the Legs in the Body, ſlit them along 
| the Back, ſpread them open on a Table, beat them, 
take out the Thigh Bones. Take a Pound and a half of 
Veal, cut it in Slices, lay it in a Stew-pan of a convenient 
Size to hold your Pullets ; cover it, and ſet it over a Stove; 
when it begins to cleave to the Stew-pan, put in a little 
Flour, and keep moving your Pan over the Fire to brown 
it, moiſten it with as much Broth as is neceſſary to ſtew 
the Pullets. Seaſon it with Salt, Pepper, ſavoury Herbs 
and Spices, ſome ſhred Parſley, a Bunch of Herbs, and 
ſome Onions; lard your Pullets with large Lardoons well 
ſeaſoned, place them in the Stew-pan, lay ſome Bards of 
Bacon on the Pullets, cover the Stew-pan, and ſet them 
over a ſlack Fire. When they are about half done, un- 
cover the Stew-pan, put in half a Pint of Milk, and a lit- 
tle Cream ; then cover your Pan again, and continue to 
ſtew them. When they are done enough, take off the 
Stew-pan, and let the Pullets cool in their Liquor; when 
they are cool, take them out, rub them over with the Fat 
| of the Liquor in which they were ſtewed, drudge them 
well with Bread crumbed very fine, place them in a Paſty- 
pan, or a Silver Diſh, and brown them in an mon 
under 
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under a Baking Cover, when they are come to a fine Co- 
lour lay them in a Diſh, pour on them ſome Eſſence of 
Ham, and ſerve them up for a firſt Courſe. 

You may broil them on a Gridiron over a little Fire, 
inſtead of putting them into the Oven, or elſe 

You may fry them; but in this Caſe, before you drudge, 
you mult dip them in beaten Eggs, then drudge them with 
Bread, as above, and fry them in Hog's Lard ' till they are 

brown ; then take them up, and ſet them a draining. Fold 

a Napkin in the Diſh in which you intend to ferve them, 
lay them handſomely upon it with fryed Parſley, and ſerve 
them for the firſt Courſe. 


Pullet or Chicken Surprize. 


OAST them off; if a ſmall Diſh, two Chickens, 
or one Pullet will be ſufficient. Take the Lean of 
your Pullet or Chickens from the Bone, cut it in thin Slices 
an Inch long, and toſs it up in ſix or ſeven Spoonfuls of 
Milk or Cream, with the Bigneſs of half an Egg of But- 
ter, grated Nutmeg, Pepper and Salt; thicken it with a 
little Duſt of Flour, to the Thickneſs of a good Cream, 
then boil it up, and ſet it to cool; then cut fix or ſeven thin 
round Slices of Bacon, place them in a Patty-pan, and put 
on each Slice ſome Forced-Meat, then work them up in 
Form of a French Roll, with raw Egg in your Hand, leave- 
ing a hollow place in the Middle ; then put in your Fowl, 
and cover them with ſome of the ſame Forced-Meat, rub- 
bing it ſmooth over with your Hand, and an Egg, make 
them of the Height and Bigneſs of a French Roll; throw 
a little fine grated Bread over them, bake them three 


Quarters of an Hour in a gentle Qven, or under a baking 
mes 4 Cover, 
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Cover, till they come to a yellow brown, place them on 
your Mazarine, that they may not touch one another, but 
ſo that they may not fall flat in the baking: But you may 
form them on your Kitchen-Table, with your Slices of 
Bacon under them; then lift them up with your broad 
Kitchep-Knife, and place them on that which you intend 
to bake them on. Let your Sauce be Butter and Gravy, 
and ſqueezed Lemon, and your Garniſhing fried Parſley 
and cut Orange. You may put the Legs of one of your 
Chickens into the Sides of one of your Loaves that you in- 
tend to put in the Middle of your Diſh. This is proper 
for a Side-Diſh, for firſt Courſe, either in Summer or Win- 
ter, where you can have the Ingredients above-mentioned. 


To dreſs Pullets a la Tartare. 


* O U muſt truſs a Couple of Pullets as for boiling ; 
ſlit them along the Back, ſpread them open upon a 
Dreſſer, and beat them. Put in a Stew-pan of the Size 
of the Pullets, ſome Parſley, Cives, and Savoury Herbs 
ſhred very ſmall, and ſeaſoned with Salt, and Pepper : Lay 
the Pullets into the Stew-pan with the Breaſts downwards; 
put ſome of the above Seaſoning upon them, then pour in 
ſome melted Bacon, ſtir them about, and let them lie in this 
Mixture two Hours, to give them the Taſte of it. Then 
ſet the Stew-pan over the Fire, to melt the Bacon again, 
and keep the Pullets moving in it for halſ a Quarter of an 
Hour; after which take them out, drudge them well with 
Bread crumbed very fine, and lay them to broil on a Grid- 
iron over a ſlack Fire, till they are grown brown: Prepare 
a haſhed Sauce, lay it in the Bottom of a Diſh, and the 


Pullets upon it. 
8 A FowꝛI 
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4 Fowl in Fullers with Piſtaches 


PIT your Fowls, and let them roaſt; they being 

done, . take them off, and cut off the Wings, and the 
White off the Breaſt ; keep a ſmall Sauce ready in a Stew- 
pan, made with Sweet Herbs, a little good Butter, ſmall 
Champignons cut into Slices; put it over the Fire with a 
Duſt of Flour in it, ſtir and moiſten it with a Ladle full 
of good Broth ; ſee it be of a good Taſte; the Piſtaches 
being ſcalded and cut into Slices, put them in, 'and make 
a thick Sauce with four or five Yolks of Eggs, beat the 
fame up with Cream; then put in the White and Legs 
of your Fowls, with the Juice of a Lemon; you muſt 
cut your Wings only in two, then place the Slices of your 
Fowls in the Bottom of the Diſh, with your Sauce over it, 
and let there be no Sauce remaining; make it as reliſhing as 
poſſibly can be, and ſerve it up hot for an Entry. 


A Fowl, Chicken, or Capon a la Bourgeoiſe. 


E T a Fowl, ſinge, pick, draw and truſs it; take a 
Kettle or earthen Pot, put Water in it, enough to 

ſoak your Fowl ; put your Pot over the Fire with a hand- 
ful of Salt; and when the Water boils, put in your Fowl, 
but let it not boil too much : Put a Lump of Butter in a 
Stew-pan, or earthen Pot, with a Duſt of Flour, Nutmeg, 
Pepper, Salt and Oyſters, if any are to be had; put your 
Stew-pan over the Fire, and thicken your Sauce; which 
being thickened and pretty reliſhing, take out your Fowl 
and diſh it up with your Oyſter Sauce over it. ; 
At another time you take a little Parſley, ſome green O- 
nions, a little Mint, and a little Terragon, if you have 
Aaa any; 
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any; but you may make your Sauce with Parſley only; 
but if you can get Anchovies, cut a Couple ſmall, and 
put them into it; cut half a Lemon, after having taken 
off the Rind, into ſmall ſquare Pieces, and ſqueeze in the 
other half, then put in a little Butter, with a Duſt of Flour, 
and a little Water, Pepper, and Salt, and ſet your Sauce a 
ſtewing. Your Fowl being done, diſh it up with your 
Sauce over it. 

At another time put ſome Endive with your Fowl ; and 
when it is done, give it three or four Cuts with a Knife, 
and put it into a Stew-pan with a little Butter, and a Duſt 
of Flour, and ſet it over the Fire; then moiſten it with a 
little of the ſame Broth your Fowl hath been boiled in; if 
it be not thick enough, thicken it with Eggs. 

At another time you may dreſs your Fowl with Onions, 
in boiling them with your Fowl; you may put them in a 
Stew-pan or earthen Diſh, with a Lump of Butter rolled 
in Flour, Pepper and Salt ; put it over the Fire with ſome 
of the fame Broth your Fowl was boiled in; thicken your 
Sauce, and ſerve it up hot for an Entry. | 

* 


A Fowl in Haſh. 


O U muſt take ſome Fowls ready dreſſed, then take 

the Fleſh and cut it very ſmall ; take the Carcaſſes, 
put them in a Stew-pan with good Broth,” an Onion cut in 
Slices, Parſley, and Sweet Herbs; when it is boiled enough, 
ſtrain it off; then put in it a Bit of Butter rolled in Flour, 
and let it ſtew a Moment again, then put in it your Haſh 
of Fowls ; let your Haſh be reliſhing, thicken it with three 


Yolks of Eggs, or more, according to the Quantity of 
6 Haſh 
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Haſh you make; it being thick, put in it the Juice of a 
Lemon, and ſerve them up hot for Hors d Oeuvre. 
A Haſh of Fowls the Engliſh way. 
E T your Fowls be ready dreſſed, take off the White, 


cut the fame into ſmall ſquare Pieces, and put it in a 


Stew-pan ; boil the Carcaſles in a little Broth, then ſtrain it 
through a filk Strainer ; take this Broth, and put in it your 
Pieces of Fowl, cut into ſmall Squares, and put it over 
the Fire; add to it a Bit of Butter rolled in Flour, a little 
Pepper and Salt, and if there is Occalion for it, the Juice 
of a Lemon; diſh it up, garniſh it with ſmall Pieces of 
Bread fried, and ſerve it up hot for Hors d Oeuvre. 


. Fowls a la Mommorency. 


H a Fowl, ſinge, gut, truſs, and blanch it over a 
Charcoal Fire; then lard it with thin Bacon; being 
larded, ſplit it in the Back, put into the Belly a ſmall Ra- 
goo with Sweetbreads of Veal, Champignons, Truffles, 
and ſome Bottoms of Artichokes; put it a ſtewing in a 
Stew-pan with Slices of Bacon, Ham, and Veal; being 
ſtewed, take it ff and put in it a little Broth ; let it have a 
Boil, then ſtrain it off in a Silk Strainer, and ſkim the Fat 
well off; then ſet it on again and let it ſtew till it turns 
to Caramel, then put it in your Fowls, and put your Ba- 
con Side into the Caramel, put it upon hot Cinders, that it 
may glaze as it ſhould : Being ready to ſerve up, put a Cul- 
lis of Ham, or a Sauce made the 1ta/;an Way into your 
Diſh, then your Chickens over it, and ſerve it up hot for 
an Entry. | 


Aaaz | To 
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To dreſs Pullets with Slices of Ham. 


F RS T truſs your Pullets, cut ſome Slices of Ham, 
for each Pullet one; beat them a little, and ſeaſon 
them with ſhred Cives and Parſley ; looſen the Skin of your 
Pullets Breaſts with your Finger, and ſlide in a Slice of 
Ham, between the Skin and the Fleſh ; then blanch your 
Pullets, by laying them before the Fire ; wrap them up in 
Bards of Bacon, and roaſt them; when * and the 
Bards taken off, put them in a Diſh, and pour on them 
ſome Eſſence of Ham. 
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Chickens with Muſhrooms and Sweet Herbs roaſted. 


AK E Chickens, clean them well, and draw them; 

raſp ſome Bacon and put a few Muſhrooms, Parſley, 

and young Onions and a little Sweet Baſil, with the Livers 
of your Chickens, ſeaſoned with Pepper and Salt. Haſh 
all and mix it together} put it in the Bodies of your Chick- 
ens; then put them in a Sauce-pan, with a Piece 'of But- 
ter, Parſley, young Onions, Salt, and Sweet Baſil. Being 
done, Packthread them and fpit them, and put them to 
the Spit wrapped with Bards of Bacon, and let them roaft 
flowly. Make a Ragoo of Muſhrooms, after this Manner : 
If they are dryed Muſhrooms, fteep them in luke-warm 
Water for one Hour or two, then take them out, and put 
them in a Stew-pan with ſome Gravy, and let them ſtew 
on a flow Fire. Having ſtewed a Quarter of an Hour, 
thicken them with ſome Cullis. When your Chickens are 
dene, take them from the Spit, unbard them, and dreſs 
Z tem 
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rhem handſomely in their Diſh: See that your Ragoo of 
Muſhrooms be of a good Taſte, and ſharp, put it upon 
your Chickens, and ſerve it hot for a firſt Courſe. 


Chickens with Sweet Herbs roaſted. 


RESS your Chickens neatly, raſp ſome Bacon, 

a little Ham, haſh them well with Parſley, young 
Onions, and the Livers of Chickens haſhed, ſeaſoned with 
Pepper and Salt; mix it all together, and put it in the 
Bodies of your Chickens. You muſt obſerve to faſten 
them always at both Ends: Let them do in a Stew-pan, 
with a Bit of Butter, whole Parſley, young Onions whole 
ſpit them and wrap. them with Bards of Bacon, and cover- | 
ed with Sheets of Paper, and put them to roaſt ſlowly. * 
When they are done, take them off and unbard them, and 1 
dreſs them neatly in their Diſh, throw an Eſſence of Ham | 


on them, and ſerve them hot for a firſt Courſe. 


Chickens with Farce-Meat and Cucumbers roaſted. 
RESS your Chickens neatly, take off the Breaſts 
and bone them, put the Fleſh upon the Table, with 

ſome Ham and blanched Bacon, and a Calt's Udder 
blanched, fome Champignons, a little Parſley, and young 
Onions, a few Sweet Herbs, fine Spices, three or four 
Volks of Eggs, ſome Crumbs of Bread, foaked in Cream 
or Milk, and boil the Bread, then leave it to cool; being a 
cool, put it with the Farce, and Haſh all well together, | 
and ſtuff your Chickens with it. Cloſe them at both Ends, | 
keep a little of the Farce, let them ſtew as before, run a | 
a Skewer thorough their Legs, and ſpit them wrapped with 
Bards of Bacon, and covered with Sheets of Paper, and 
ne! let 
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let them do ſlowly. Take four middling Cucumbers, pare 
them, and empty their Inſides; being well emptied, 
blanch them in ſome Broth ; being blanched, put them in- 
to cold Water, then ſtuff them with the Farce, and flour 
them at each End. Takea Stew-pan and put ſome Bards of 
Bacon in it, and lay your Cucumbers over ; ſeaſon them 
and wet them with a Ladle full of Broth, and let it boil, 
take half a Spoonful of your Cullis, and put it in a Stew- 
pan ; let your Cullis be of a good Taſte, When your 
Chickens are done, take them out, dreſs them in their 
Diſh, and put your Cucumbers to drain, then put them 
round your Chickens, and put your Cullis over them, with 
the Juice of a Lemon, and ſerve it hot. 


You may dreſs Capons the ſame Way. 


Chickens a la Braiſe. 

Hud the fatteſt Chickens you can get, parboil them; 
lard them with large Lardoons of Bacon, and of 
Ham, both very well ſeaſoned; when they are larded, tie 
them about with a Packthread; then garniſh the Bottom 
of a ſmall Kettle with Bards of Bacon and Slices of Beef 
well beaten, and ſeaſoned.in the ſame Manner as for the 
other Braiſes already mentioned: Put the Chickens into 
the Kettle, the Breaſts downwards, ſeaſon them above as 
underneath; lay over them Slices of Beef and Bards of 
Bacon, cover the Kettle, and ſet them to ſtew, with Fire 
over the Kettle as well as under it. Then make a Ragoo 
as follows: Take ſome Veal Sweetbreads and cut them in 
Morſels, add to them ſome Cocks Combs, ſome Muſh- 
rooms and Truffles cut in Slices; ſeaſon all this with Pep- 
per, Salt, and a Bunch of Savoury Herbs; put it _ a 
; auce- 
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Sauce-pan, and toſs it up over a Stove with ſome melted 
Bacon. Then put ſome Gravy amongſt it, and ſet it to ſim- 
mer over a gentle Fire; when it is half done, put to it 
ſome Aſparagus-Tops, and Artichoke-Bottoms cut in Quar- 
ters and blanched; then continue to prepare your Ragoo, 
and when it is enough, be careful to take off all the Far, 
and thicken it with a Cullis of Veal and Ham; take up 
your Chickens, let them drain, and then put them into the 
Stew-pan amongſt your Ragoo; and when you are ready to 
ſerve, take them out, unbind the Packthread, and lay 
them handſomely in the Diſh you intend to ſerve them in: 
Take Care your Ragoo be well reliſhed and the Fat be well 
taken off; then pour it on the Chickens, and ſerve them 
warm for the firſt Courſe. 

| Wee ſerve Chickens 2 la Braiſe ſometimes with a Ragoo 
of Crawfiſh, or of Oyſters; as likewiſe with all Sorts of 
Ragoo's of Legumes. | 


Farced Chickens with Anchovies. 


H ess ſome grated fat Bacon, ſeaſon it with Salt, 
| Pepper, ſome Parfley, Cives, and two Anchovies, 
ſhred very ſmall ; mix all together. and having looſened 
the Skin of the Breaſts of your Fowls, put it between the 
Skin and the Fleſh : Tie them with Packthread, fold them 
up in Bards of Bacon and Sheets of Paper; then Spit your 
Chickens, and while they are roaſting at a gentle Fire, take 
two Anchovies, waſh them very clean, bone them and ſhred 
them very ſmall, then put them in a Stew-pan, and melt 
them in a clear Cullis of Veal, Ham, and Bacon. Keep 
the Cullis over hot Embers, and when the Chickens are 
.roaſted, take off the Bards and diſh them up, pouring the 


Cullis 
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Cullis of Anchovies upon them, and ſerve them for the firſt 

Courſe. | | 9227 

Me dreſs likewiſe Capons, Pullets, Quails, Partridges, 

Fillets of Veal and Mutton with Anchovies, in the fame 
Manner as Chickens, and ſerve them alſo for firſt Courſe. 


To boil Chickens and Aſparagus. 


ORCE the Chickens with good Forced-Meat, and 

boil them white, cut the Aſparagus an Inch long, ſo 
parboil it with Water, a little Butter and Flour, and drain 
it ; then take a Sauce-pan with a little Butter and Salt, and 
diſſolve it ſlowly, taking Care that it do not become brown. 
Add to the Aſparagus a little minced Parſley and Cream, 
a Faggot of Fennel, ſome Nutmeg, Pepper and Salt, ſtew 
it over a flow Fire; ſo ſerve it over your Chickens ; ſqueeze 
in a little Lemon, 


To marinate Fowls. 


O U muſt take Pullets, Chickens, or Veal Sweet- 

breads, Muſhrooms, Oyſters, Anchovies, Marrow, 
and a little Lemon-fkel, a little Pepper, Salt, Nutmeg, 
and a little Thyme, Marjoram and Savoury, a few Chives; 
mingle all theſe together with the Yolk of an Egg, then 
raiſe up the Skin of the Breaſts of your Fowls, and ſtuff 
it; and ſtick it up again, and lard them, fill their Bellies 
with Oyſters, and roaſt them ; make good ſtrong Gray 
Sauce : So you may do Pheaſants, Turkies, or what Fowls 


you pleaſe. 
| A par- 
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A particular Manner of ſtewing Chickens or Rabbits. 


E T two, three, or four Chickens, about the Big- 

neſs of a Partridge, and boil them 'till they are half 
done: Then take them off, and cut them into little Pieces, 
ſeparating the Joint-Bones one from another ; let not the 
Meat be minced, but cut into great Slices, not ſo exactly, 
but more or leſs; the Breaſt Bones are not ſo proper to be 
put in: However, put the Meat, together with the other 
Bones (upon which there muſt alſo be ſome Meat remain- 
ing) into a good Quantity of that Water or Broth wherein 
the Chickens were boiled; and ſet it over a Chafing Dith of 
Coals, between two Diſhes, that ſo it may ſtew on till it 
be fully enough, but firſt ſeaſon it with Salt, and groſs 
Pepper, and afterwards, add Oil to it, more or leſs accord- 
ing to the Goodneſs thereof. A little before you take the 
Meat from the Fire, put in ſuch a Quantity of Juice of 
Lemons as may beſt agree with your Taſte. This makes 
an excellent Diſh of Meat, which is to be ſerved up in the 
Liquor ; and though for a Need, it may be made with 
Butter inſtead of Oil, and with Vinegar inſtead of Le- 
mon Juice, yet, is the other incomparably better for ſuch 
as have not an Averſion for Oil. The fame Diſh may be 
_ alſo made of Veal, or Partridge, or Rabbits; and indeed, 
the beſt of them all is Rabbits, if they be ſo dreſs d before 
Michaelmas ; for afterwards they grow rank; ſince though 
they are fatter, yet the Fleſh is more hard and dry. 


| Chickens Chiringrate. | 
UT off their Feet and lard them, brown them off, 
make a Ragoo Sauce and ſtew them in it; when 
you are going to ſerve, Fi: to your Chickens cold Ham 
G7 b b {liced 
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ſliced. Let it ſtew a little with your Chickens ; ſo ſerve 
them with your ſliced Ham about them. 


For Fricaſey of Chickens, ſee the Chapter of Fricaſeys. 


Chickens with Sellery. 


OIL them off white with a Piece of Ham, then 
boil off two Bunches of Sellery; cut them two Inches 
along the white End, and lay them in a Sauce- pan; put 
in ſome Cream, Butter, and Salt; ſtove them a little and 
thickiſh, then lay your Chickens in your Diſh, with your 
Sellery between. Garniſh with fliced Ham and Lemon. 


Chickens with Tongues, Cauliflowers and Greens. 


AKE fix Hogs Tongues, boil them and ſkin them, 
. fix Chickens boiled off white, one Cauliflower boil- 
ed, and ſome Spinach, put your Cauliflower in the Mid- 
dle of your Diſh, your Chickens about, and between, a 
1 with Heaps of Spinach round, and Slices of Ba- 


Chickens Royal. 


By ARD them and force the Bellies and paſs them off; 
then ftove them in good Gravy and Broth Gold Co- 
lour: Make a Ragoo of Muſhrooms, Morels, Truffles and 
Cocks Combs, and when your Chickens ate enough, diſh 
them up, lay your Ragoo over, and N with Petty 
Patties and fried Sweetbreads. 


Scotch Chickens, 


UT your Chickens in Quarters; finge her and 
waſh them well, and then put as much Water as will 

juſt cover them; put them on a gentle Fire, and wn 
they 
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they boil ſkim thom well, and put in ſome Salt, Mace and 
Nutmeg, a Faggot of Thyme, Parſley, and a little Pep- 
per; and when your Chickens are tender, chop half a 
Handful of Parſley and put it in your Chickens; then beat - 
up fix Eggs, Yolks and Whites together ; and as your 
Chickens boil up, ny in your Eggs a Top; and fo 
ſerve them all together; the Broth will be very clear. 


. 


Ducklings à la Mode 


UT them in Quarters, lard one half and brown them 

off; ſtove them in half a Pint of Claret, a Pint of 

Gravy and two Shalots, one Anchovy and a Faggot of 

Herbs; ſtove them tender, ſkim off the Fat, take out the 

Faggot and ſqueeze in a Lemon; ſhake it together; the 

* muſt be thick as Cream, ſo ſerve away to Table 
Ot. 


Stoved Ducks the Dutch Way 


O U muſt truſs two Ducks cloſe without the Legs, 
and lard one; ſeaſon with Pepper and Salt, and fill 
the Bellies with ſmall Onions; then lay at the Bottom of 
our Stew-pan half a Pound of Butter, and put in your 
ucks, e them with ſliced Onions; then another 
half Pound of Butter; ſtove this two Hours gently, keep- 
ing it covered all the while; when you find all diſcoloured, 
and your Ducks tender, diſh them, ſhaking a little Vine- 
gar amongſt them, 


B b b 2 Duck 
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Duck or Teal with Horſe-Radiſh. 


T*RUSS them to boil, if two, lard one, and paſs 
them off in brown Butter, then put to them a Pint 

of clear Broth and two Plates of Horſe-Radiſh; ſeaſon 
with Salt, and ſtove theſe together till tender; then ſtrain 
off your Horſe-Radiſh from your Ducks, and put in a good 
Piece of Butter; you may ſcrape your Horſe-Radiſh very 
fine, which is the beſt Way ; then lay your Ducks in your 
Diſh, and your Horſe-Radiſh all over, and garniſh with 
— Horſe-Radiſh and fliced Lemon, and ſerve away 

Ot. ; 


To dreſs a Wild Duck with Lemon Juice. 


ALF roaſt your Duck, then take it off the Spit, 

and lay it in a Diſh; carve it, but leave the Foints 
hanging together: In the Inciſion put Salt, and beaten 
Pepper, and ſqueeze the Juice of Lemons; turn it on 
the Breaſt, and preſs it hard with a Plate, and ſet it a little 
to ſtew on your Stove; turn it again, and ſerve it hot in 
its own, Gravy. 


To flew a Duck wild or tame. 


Aving a Stew-pan, put at the Bottom of it Slices-of 
II Bacon and Beef; add ſome Parſnips, Carrots and 
Onions fliced, and ſome Slices of Lemon, a few Savoury 
Herbs, with Pepper, Salt and Cloves; then put in your 
Duck, cover it when it is ſtewed enough, take up the 
Duck, and make a Ragoo of Lambs Sweetbreads, with 
Cocks Combs, Truffles, Muſhrooms, and Artichoke Bot- 
toms ; toſs up all this in melted Butter, and pour on the 


Duck. 
Te: 
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To boil Ducks after the French Faſbion. 


E T the Ducks be larded, ſpitted and half roaſted : 

Then draw them and put them into a Pipkin; as alſo 
a Quart of Claret Wine, ſome Cheſnuts, a Pint of great 
Oyſters, that have the Beards taken from them, three Oni- 
ons minced very ſmall, ſome Mace, a little beaten Ginger, 
and a little 'Thyme ſtripped : Then put in the Cruſt of a 
French Roll grated, to thicken it, and ſo diſh it upon Sip- 
pets: This may be diverſified: If there be ſtrong Broth, 
there need not be ſo much Wine put in it, and if there be 
no Oyſters, or Cheſnuts, you may put in Artichoke Bot- 
toms, Turnips, Cauliflowers, Bacon in thin Slices, Sweet- 
breads, &c. 


Ducks a la Braiſe with Turnips. 
ARD a Duck with large Lardoons, well ſeaſoned? 


take a Stew-pan of a convenient Size, and garniſh the 
Bottom of it with Bards of Bacon and Slices of Beef, to 
which add ſome Onions, Carrots, and Parſnips ſliced, ſome 
Slices of Lemon, ſome ſavoury Herbs, Pepper, Salt, and 
Cloves ; then put in your Duck, cover it in the ſame Man- 
ner as under it, and put Fire, likewiſe, under and over it. 
This is a Diſh for the firſt Courſe, which is ſerved in ſeve- 
ral Manners. When it is with Turnips, they are to be cut 
in. Dice, or round them in the Shape of Olives; they muſt 
be toſs d up in Hog's Lard, to give them a brown Colour; 
then ſet them to drain; and, after that, put them to ſimmer in 
good Gravy, and thicken them with a good Cullis. When 
the Duck is ready to be ſerved up, drain it well, then lay it 
in the Diſh, pour upon it the Ragoo of Turnips, and ſerve 
. 
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it hot. If you will be at the Charge of ſtewing it à /a Braiſe, 
when you have larded your Duck, drudge it well with 
Flour, and toſs it up in melted Bacon to brown it; then 
put it into a Pot and make a Brown, either with melted 
Bacon, or Butter and Flour, to which put ſome good 
Broth and near a Pint of White Wine, ſeaſoning the whole 
with Salt, Pepper, Cloves, Onions, Slices of Lemon, Par- 
ſley, and favoury Herbs, ſo ſet the Duck to ſtew, and 
when it is done, ſerve it with the following Ragoo : 


Ragoo for a Duck @ la Braiſ.. 


T is made either with Veal or Lambs Sweetbreads» 

with fat Livers, Cocks Combs, Muſhrooms, Truffles 
Aſparagus Tops, and Artichocke Bottoms: Toſs up all 
this in melted Bacon, moiſten it with good Gravy, bind it 
with a Cullis of Veal and Ham, and when you have diſh- 
ed up your Duck, pour the Ragoo upon it. 


Ducks Tongues, 


E T as many Ducks, or Geeſe Tongues as you can 

fifty Tongues will fill up a ſmall Diſh. Blanch them, 

put them in a Stew-pan over ſome Slices of Bacon, with 
Onions cut in Slices, and ſome Sprigs of Sweet Bafil ; ſea- 
ſon it with Salt, Pepper, and ſome Slices of Bacon, moiſten 
it with a Spoonful of Broth, let it ſtew together. The 
Tongues being done, drain them, and put them, in ſome 
Eſſence of Ham, or an Italian Sauce, put them, for a 
Minute, over the Fire to take a Reliſh. Being ready to 
ſerve, let your Tongues be reliſhing, add the Juice of a 
Lemon ; ſerve them up hot for a dainty Diſh, 
At 
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At another Time, you may garniſh them with Muſh- 
rooms, Truffles, Cocks Kidneys and Cocks Combs. 


"DT 77 3 


To dreſs a Green Gooſe. 


d U muſt take a Stew-pan of a convenient Size, and 
cut your Gooſe in two ; oe at the Bottom of your 
Pan, Bards of Bacon and Beef, with Onions, Savoury, 
Thyme, and Marjoram ; with Carrots, Slices of Lem- 
mon, Pepper, Cloves, and Salt; put in the Gooſe over a 
good Charcoal Fire, 'till enough, often ſtir and turn it; 
then make a Ragoo of Green-Peaſe, toſſed up with a little 
freſh Butter, and Flour, a Bunch of Herbs, Salt and Pe 
per; moiſten it with Gravy ; and when you ſerve it, thick- 
ne it with the Volks of two Eggs, beat in Cream: Diſh up 
your Gooſe, and pour the Ragoo upon it. 


ed. 
Geeſe larded and ſtoved. 


Y O U muſt truſs your Geeſe cloſe and lard one Side, 
put in ſome Sage and Onion chopped ſmall, rolled 


up with Eggs, Crumbs of Bread, Pepper, Salt, and But- 


ter; then paſs them and ſtove them gently in good Broth 
and Gravy till tender: Make a clean thick Lear, ſqueeze 


in an Orange and ſerve away hot. 


Green Geeſe a la Daube. 


ARD your Green Geeſe with large Lardoons, ſeaſon 
with Salt, Pepper, Cloves, Nutmeg, Bay Leaf, 
Cives, Lemon Peel, and wrap them up in a Napkin 7 
em 


This Ragoo ſerves for a Breaſt of Veal, or Pigeons ſtew- 


— 
T 
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them in Broth, and White Wine; when the Broth is pret- 
ty well waſted away, and you judge them to be enough, 
take them off, and ſet them to cool in the Liquor in which 
they are boiled; then take them out, and ſerve them dry 
on a clean Napkin, and garniſh with green Parſley: We 
ſometimes boil with them ſome Slices of Veal and Bards of 
Bacon, to ſtrengthen them and keep them white. 
We dreſs Turkies, Capons, Partridges, and other Fowls 
in the ſame Manner. . 


To boil a Gooſe with Cabbage or Sauſages, 


AL T your Gooſe, two or three Days, then truſs it to 

boil ; cut Lardoons as big as the ws 4 of your Finger, as 

much as will lard the Fleſh of the Breaſt ; and ſeaſon your 
Lardoons with Pepper, Mace, and Salt. Afterwards, ſet all a 
boiling in Beef Broth, if you have any, or Water, ſeaſon- 
ing your Liquor with a little Salt, Pepper groſly beaten, an 
Ounce or two, a Bundle of Bay Leaves, Roſemary and 
Thyme, tied all together: In the mean while, having pre- 
pared your Cabbage or Sauſages boiled very tender, ſqueeze 
all the Water from them, put them into a Pipkin, with a 
little ſtrong Broth or Claret Wine, and an Onion or two; 
ſeaſon it with * wa Salt, and Mace to your Taſte ; add 
fix Anchovies diſſolved, and let all ſtew a good while on 
the Fire: Put in a Ladle full of thick Butter, with a little 
Vinegar, when your Gooſe is boiled enough, and lay your 
Cabbage on Sippets of Bread, the Gooſe on the Top of 
your Cabbage, and ſome of the Cabbage on the Top of your 


Gooſe. 
Geeſe 
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Geeſe à la mode. 


AK E two Geeſe, and raiſe their Skins on the 

Breaſts, and making a Stuffing of Pullet, Chicken, 
or Veal Sweetbreads, Muſhrooms, Anchovies, Oyſters, 
Marrow, and a little Lemon Peel, a little Pepper, Salt, 
Nutmeg, Thyme, Marjoram, and a Clove of Garlick, 
mingle all theſe with the Yolk of an Egg ; put a little un- 
der the Skin on the Breaſts, and ſome in their Bellies. 
Lard your Geeſe with Lemon and Thyme, then put in as 
much Butter in your Stew-pan as will brown them on both 
Sides; then put them in the Butter with ſtrong Gravy, 
| ſeaſoned very high, and when they are ſtewed enough, take 
them out ; thicken the Sauce with Butter rolled up in Flour, 
and the Yolks of Eggs, with half a Pint of Claret, and let 
them boil to be thick ; then fry Oyſters and Forced-Meat 
Balls, and criſped Sippets to lay round your Diſh, and ſerve 
it. Garniſh with grated Bread, and Flowers, round your 
Diſh, 


S 


To boil Pigeons. 

TUFF your Pigeons with Parſley and Butter, put 
them into an earthen Pot, with ſome ſweet Butter, 
and let them boil: Afterwards, add thereto ſome Parſley, 
Thyme, Roſemary and Spinage ſhred ; with a little groſs 
Pepper, and Salt: Then ſtrain in the Volk of an Egg, 
with ſome Verjuice, lay Sippets in the Diſh, and let it be 
ſerved up. 


No 17, Cc o Pigeong 
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Pigeons au Poir. 


AK E a good Forced-Meat of Veal, take ſmall . 
Squails and ſtove them off in Gravy ; fill the Bellies 

with Forced-Meat in the Shape of a Pear; ſtick a Leg a 
Top, and it will be the Bigneſs of a Windſor Pear, waſh 
them over with an Egg, and crumb them and bake them 


gently. 


Pigeons forced and ſtoved. 


UT the Legs off, truſs them cloſe and lard them 
A. with groſs Lard ; paſs them off and ſtove them with 
half a Pint of Rheniſh Wine, ſome clear Broth, and Cab- 
bage Lettuce; force your Lettuce; ſeaſon with Pepper, 
Salt and Mace ; Squeeze in a Lemon and ſerve away ; let 
your Sauce be thick as Cream,, and garniſh with your 
Forced Lettuce and Lemon. 


Pigeons Surtout. 


Het cleanſed your Pigeons, make for them Forcing, 
then tie a large Scotch Collop on the Breaſt of each; 
ſpit and cover them with Paper, and roaſt them ; then 
make for them a Ragoo, and garniſh the Diſh with ſliced 
Orange. WY 


Pigeons a la Crepeaudine. 
HEN you have picked and gutted your Pigeons, 
truſs them with their Legs within their Bodies; 
then cut up the Breaſt and throw the ſame over their Heads, 
and beat them flat; put them in a Stew-pan with melted 
Bacon, or Butter, ſome Parſley, green Onions, Popper, 
SF | Salt, 
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Salt, and Sweet Herbs; put all over the Fire to make it 
have a Taſte, then ſtrew them with fine Crumbs of Bread, 
and let them be broiled, and ſerve them up with Gravy, a 
Shalot cut ſmall, or green Onions and the Juice of a Lemon 
over them, and ſerve them up hot for an Entry. 


Pigeons en Compöte. 


U LL and draw your Pigeons, truſs them handſomely, 
the Legs in the Bodies, and parboil them ; then lard 
them with large Lardoons, ſeaſoned with Salt, Herbs, Pep- 
per, Spices, minced Cives and Parſley, and ſtew them à /a 
Braiſe. While they are a ſtewing, make a Ragoo of 
Cocks Combs, Fowls Livers, Truffles, and Muſhrooms, 
toſſing them up in a little melted Bacon, then moiſten your 
Ragoo with Gravy, ſet it to ſimmer over a gentle Fire, take 
off the Fat, and thicken it with a Cullis of Veal and Ham. 
Take up your Pigeons and drain them, then put them into 
the Ragoo, and let them ſimmer in it to give them the 
Taſte of it: Lay them in a Diſh, pour the Ragoo upon 
them, and ſerve them for the firſt Courſe. 


Pigeons en Compote with White Sauce. 


* R Pigeons being ſcalded, drawn, truſſed, and 
blanched, put them into a Stew-pan, with a little 
melted Bacon, a Bunch of Herbs, an Onion ſtuck with 
Cloves, Veal Sweetbreads, Cocks Combs, Muſhrooms and 
Truffles, the whole ſeaſoned with Salt and Pepper; toſs 
them up over a Stove, -put in a little Flour, and give them 
three or four Turns: Put to them ſome good Broth, and 
make them ſimmer in it over a gentle Fire : When they 


are enough done, take off the Fat, and thicken them with 
Ceca a white 
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a White Cullis ; but if you have no Cullis, make uſe of, in- 
ſtead of it, the Yolk of two or three Eggs beaten up in 
Cream, with a little ſhred Parſley. So diſh them up and 
ſerve them for the firſt Courſe. | | 


Pigeons au Gratin. 
Hb young Pigeons picked dry, blanch them again 
over a Charcoal Fire, then pick them very clean, 

and when they are well picked, ſplit them in the Back; 
then take the Livers, which you mince with ſcraped Ba- 
con, Parſley, green Onions, Champignons and Truffles, 


. ſeaſoned with Pepper, Salt, fine Spice and Sweet Herbs; 


but all moderately: Then put in a ſilver Diſh Slices of Ba- 
con, of Veal, and of Ham; after that place in it your 
Pigeons and put your Forced-Meat, mentioned before, 
in their Bellies; and lay over each Pigeon a ſmall Slice of 
Ham and Veal: There is no need to put Seaſoning, by 
reaſon of the Ham: Cover them with another Diſh, half 
as ſmall again as the other, and take a white Napkin moiſt- 
en'd, which put all round the Diſh, to hinder it from take- 
ing Vent; then put it a ſtewing over a ſmall Stove; it be- 
ing done, diſh it up with Eſſence of Ham in another Diſh, 
and ſerve it up hot for a ſmall Entry, or Hors d' Oeuvre. 


Another way of dreſſing Pigeons au Gratin. 


E T ſome Pigeons as above, pick and order them 
very clean ; put ſome Slices of Bacon and Veal in a 
Stew-pan ; alſo fome Slices of Ham and Onions, then 
place in your Pigeons : Make a ſmall Seaſoning with Parſ- 
ley, ſcraped Bacon, green Onions, Salt, Sweet Herbs, 
ſome fat Liver, Champignons and Truffles; the whole be- 


ing 
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ing well minced together, put it in the Bellies of your Pi- 
geons, and let the Seaſoning be as it ſhould, but take care 
not to make it too falt, then cover it with a Layer of Veal 
and Slices of Bacon ; and when they are done, make a lit- 
tle Cullis of Partridges, which you muſt put into your Diſh 
about the Breadth of two Fingers deep ; then put your Pi- 
geons into it, and ſo put your Diſh upon a Stove, to make 
them ſtick to the Bottom of it ; keep the Border of your 
Diſh clean; then put in it a little Eſſence of Ham, or elſe 
an Talian Sauce and ſerve up hot. 


A Pupton of Pigeons, 


O U muſt take ſavoury Forc'd-Meat and roll it out 
as Paſte, and put it in a toſſing Pan, then lay in thin 
Slices of Bacon, Squab Pigeons, fliced Sweetbreads, Tops 
of Aſparagus, Muſhrooms, Yolks of hard Eggs, the ten- 
der Ends of ſhiver'd Palates, and Cocks Combs boil'd, 
blanch'd and ſliced: Then cover it over with another 
Forc'd-Meat as a Pye, when bak'd, turn it into a Diſh 
and pour Gravy in it. 


To ſtew Pigeons. 


ELT a good Quantity of Butter, mingle it with 
Parſley, Sorrel and Spinage, which you muſt ſtew ' 

in ſome Butter, and when it is cold put it into ſome of 
their Craws with a Bay-Leaf ; ſave ſome of it for Sauce: 
Then ſtew the Pigeons in as much ſtrong Gravy as will 
cover them, with ſome Cloves, Mace, Salt, Pepper, and 
Winter Savoury, a little Lemon Peel, a Shalot or two; then 
brown ſome Butter and put in; and when they are ſtewed 
enough, put in a little Bit of Butter rolled up in Flour, 
| and 
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and the Yolk of an Egg, with ſome of the Herbs you left 
out, ſhake it up all together, and ſerve away hot. 


Another Way of dreſſing Pigeons. 


NYE T young Pigeons and parboil them, then chop 

J ſome raw Bacon very ſmall, with a little Parſley, 
a little Sweet Marjoram, or Sweet Baſil and a ſmall 
Onion ; ſeaſon this with Salt and Pepper, and fill the 
Bodies of the Pigeons with it. When this is done, 
| ſtew the Pigeons in Gravy, or ſtrong Broth, with an Oni- 
on ſtuck with Cloves, a little Verjuice and Salt; when they 
are enough, take them out of the Liquor, and dip them in 
Eggs that have been well beaten, and after that, roll them 
in grated Bread, that they may be covered with it. Then 
make ſome Lard very hot, and fry them in it 'till they are 
brown, and ſerve them up with ſome of the Liquor they 
were ſtew'd in, and fried Parſley. 


Pigeons in Paſte. 


I L L the Belly of your Pigeon with Butter, a little 

Water, ſome Pepper and Salt, and cover it with a 
thin light Paſte, and then put it in a Linnen-Cloth, and 
boil it for a Time, in Proportion to its Bigneſs, and ſerve it 
up. When this is cut open, it will yield Sauce enough 
of a very agreeable Reliſh. . 


Pigeons à la Braiſe. 


ICK, gut and truſs large Pigeons, lard them with 
thick Bacon well ſeaſoned ; then take a Stew-pan, and 


garniſh it with Slices of Bacon, Veal and Onions ; place in 
it your Pigeons, and ſeaſon them with Pepper, Salt, fine 
Spices, 
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Spices, and Sweet Herbs, and cover them under and over, 
and let them ſtew ; being ſtewed, let them drain; keep a 
Ragoo ready made with Sweetbreads of Veal, Truffles and 
Champignons; your Sweetbreads of Veal being blanched, 
put them into the Stew-pan, together with your Truffles 
and Champignons, adding to them a Ladle full of Gravy, 
and a little Cullis, and let it ſtew: All being done, and of 
a good Taſte, diſh up your Pigeons, pour a Ragoo over 
them, and ſerve them up hot for an Entry. 


For Pigeon-Pie, ſee the Chapter of Paſtry. 


RE RC D-GO BS. 


Young Partridges in Gallimaufry. 


A T E R you have picked, ſinged and drawn your 
Partridges, put them on the Spit with a Bit of But- 
ter in the Inſide of each, wraping them up with Bards of 
Bacon in Paper; when they are done enough, cut them 
as you would your Chickens for a Fricaſey, then put them 
in a Stew- pan, with a little Broth, a little ſhred Cives, and 
a Shalot, a little Parſley, Salt, and Pepper, a Rocambole 
well minced, a ſmall Handful of Crumbs of Bread, fome 
Zeſt, with the Juice of an Orange ; heat them a little on 
the Fire, and give them two or three Tofles without boiling 
them in their Diſh, and ſerve them up hot for a firſt Courſe 
Diſh. 5 
Partridges the Spaniſh Way 
WII E N you have ſinged, picked and drawn your 
Partridges, you muſt mince ſome of their Livers 
with a Bit of Butter, ſome ſcraped Bacon, Muſhrooms, 
green 
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green Truffles, if they are to be had, Parſley, Chibbol, Salt, 
Pepper, Sweet Herbs, and pn ary The whole being 
minced together, put it in the Inſide of your Partridges, 
and then ſtop both Ends of them ; after which, give them 
a fry in a Stew-pan; and being done, ſpit them, and 
wrap them up in Slices of Bacon and Paper; then take a 
Stew-pan, and having put in an Onion cut in Slices, a Car- 
rot cut in little Bits, with a little Oil ; give them a few 
Toſſes over the Fire, then moiſten them with Gravy, Cul- 
lis, a little Efſence of Ham, putting therein half a Lemon 
cut in Slices, four Cloves of Garlick, a little Sweet Baſil, 
Thyme, a Bay Leaf, a little Parſley, Chibbol, a Couple of 
Glaſſes of White Wine, and if you have any of the Car- 
caſſes of Partridges, let them be pounded, and put them 
in this Sauce; but if you have none, you may put in their 
Stead ſome of the pounded Livers of your Partridges, ha- 
ving firſt taken away their Galls; when the Fat of your 
Cullis is taken away, be careful to make it reliſhing, and 
after your pounded Livers are put in your Cullis, you muſt 
ſtrain them through a Sieve. Your Partridges being done, 
take them off, as alſo take off the Bacon and Paper, and 
2 them in their Diſh, with your Spaniſi Sauce over 
them. 


Young Partridges with Olives. 


(3: T of Partridges the Number you think proper, ac- 
cording to the Bigneſs of your Diſh, 45 them well, 
draw them clean, but do not cut their Hole in the Back- 
Side, take away their Gall, and mince them with ſome 
Parſley, Chibbol, Muſhrooms, Sweet Herbs, All-ſpice, 
Salt, Pepper, ſcraped Bacon, with a Bit of Butter; — 

e 
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the whole in the Inſide of your Partridge, putting the 
Rump in the Hole of their Backſide, do not take off their 
Feet, and let them take a fry in the Stew-pan, with a Bit 
of Butter, ſome Sprigs of Parſley, a little Chibbo!, with 
ſome Salt, after which, ſplit them, wrapped up in Slices 
of Bacon, and ſome Sheets of Paper; then get ſome 
Olives, and having taken their Stones away, blanch them 
in boiling Water, then put them in a Stew-pan with a 
Cullis, ſome Eſſence of Ham, and ſome Gravy ; let them 
boil and take off the Fat; let the whole be pretty reliſhing ; 
your young Partridges being done, take them off, and the 
Slices of Bacon, with the Paper, being taken off, lay them 
in their Diſh with your Olives over them, and ſerve them. 
hot for the firſt Courſe, 


Young Partridges with Oyſters. 


I CK ſome young Partridges, draw them, but do not 

cut the Back-ſide Hole of them; mince their Livers, 

and having got ſome Oyſters, blanch them, and take out 
the Hard; after which, put them in a Stew-pan, with a 
Bit of Butter, the minced Livers, ſome Parſley, Chibbol, 
Salt, Pepper, Sweet Herbs, and All-ſpice ; then give it 
two or three Toſſes, and ſtuff your young Partridges with 
it, after which, put each Rump into its Hole, and let your 
Partridges fry a little, and put them on the Spit, wrapped 
up in Slices of Bacon and Paper; then get ſome more Oni- 
ons, blanched as the others, put them in a Stew-pan, with 
half a Spoonful of good Eſſence of Ham, and a little of 
your Cullis, which having boiled as much as is neceſſary, 
to ſhorten it at Pleaſure, put the Juice of a Lemon therein, 
Your young Partridges * _ draw them off, _ 
0 
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off the Bacon and Paper ; after which, lay them in their 
Diſh with your Ragoo of Oyſters oyer them, and ſerve them 
up hot for a firſt Courſe. 


A Haſh of Partridges. 


Aving roaſted your Partridges, cut the Wings and 
Legs off, and take all the Meat, which you muſt 
mince well, then take and pound their Carcaſſes, which 
being well pounded, muſt be put in a Stew-pan, with a lit- 
tle Eflence of Ham ; let them warm a little, and ſtrain 
them through a Sieve: Then take your minced Partridges, 
and put them in a Cullis juſt ſtrained, the Quantity you 
think fit: Being ready to ſerve, keep your Haſh hot, but take 
Care it doth not boil ; put in it ſqueezed Rocamboles, and 
the Juice of an Orange; after which, ſerve it up for a firſt 
Courſe. | 
At another Time, put therein the White of a Fowl, and 
your Haſh will be ſo much the nicer. 


JFC @& 2” 8 ab af | 
To roaſt Pheaſants. 


C K and draw your Pheaſants, blanch and lard them 

with fine Bacon, ſpit them with Paper round them, 
to be done before a flow Fire. When almoſt done, take 
the Paper off to let them get a Colour, and diſh them up 
handſomely. 


To-dreſs Pheaſants with Carp Sauce. 


ARD your Pheaſants, roaſt them, and take Care 
they do not dry. To make the Sauce, lay in the 
Bottom of a Stew-pan, ſome Veal Slices, as you do when 
you 
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you make Gravy; add to this Veal, ſome Slices of a Gam- 
mon of Bacon, ſome ſliced Onion, ſome Parſley Roots, 
and a Bunch of Sweet Herbs. Then gut a Carp, waſh it 
in one Water only, without ſcaling it, cut it in Pieces, as if 
8 were to ſtew it, and lay them in the ſame Stew-pan; 

rown this a little over the Stove, as if you would make 
Gravy of it; then wet it with good Gravy, pour in a Bot- 
tle of Champaign Wine, and add a Clove of Garlick, 
ſome minced Truffles and Muſhrooms, and ſome ſmall 
Cruſts of Bread : Boil all this well together, and take Care 
it be not too ſalt. When it is well boiled, ſtrain it in a 
Sieve, forcing it through, that the Sauce may be pretty 
thick ; if 'it be not, put to it ſome Partridge Cullis, and 
pour it into a Sauce-pan : Before you ſerve, bind your Phea- 
ſants with Packthread, put them into this Sauce, and keep 
them warm: When you would ſerve, unbind them, lay 
them in a Diſh and pour the Sauce upon them. 


Pheaſants with Oyſters the Italian Way with a White 
| Sauce. 


E T ſome Pheaſants pick them clean and draw them, 

cut their Livers ſmall, take ſome Oyſters, vig. to 
each Pheaſant half a Dozen will be enough ; blanch them, 
and put them in a half with their Livers, and a 
Lump of Butter, ſome Parſley, green Onions, Pepper, and 
Salt, Sweet Herbs, fine Spice; put all together a Moment 
over the Fire, and put it afterwards, into your Pheaſants. 
Blanch them in a Stew-pan with Oil, green Onions, Par- 
ſley, Sweet Baſil, and Lemon Juice: Then put them on 
the Spit, covered with Slices of Bacon, ol Paper tied 
round ; take ſome Oyſters, and blanch them in their own 
Dddz Liquor, 
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Liquor ; then prick them, take a Stew-pan, put in it four 
Yolks of Eggs, the half of a Lemon cut into ſmall Dice, 
a little beaten Pepper, a little ſcraped Nutmeg, a little Par- 
ſley cut ſmall, a Rocambole, an Anchovy cut ſmall, a lit- 
tle Oil, a ſmall Glaſs of Champaign, or other White Wine, 
a Lump of Butter with a little Ham Cullis ; then put your 
Sauce over the Fire and thicken it: Take Care the Sauce 
does not turn, put in it your Oyſters; ſee that your Sauce 
be reliſhing. Your Pheaſants being done, draw them off, 
take off the Bacon, and diſh them up with the Oyſter Ra- 
goo over them, and ſerve them up hot for an Entry. 


Pheaſants with Olives, 


E T as many Pheaſants as you think will make up 
your Diſh, pick, ſinge, and draw them clean; but 

don't cut the lower Part of the Belly, or Vent. Take off 
the Galls from your Livers, and cut theſe ſmall, with ſome 
Parſley, green Onions, Champignons, Sweet Herbs, fine 
Spice, Pepper, Salt, ſcraped Bacon, and a Bit of Butter, 
and put all this into the Beliy of your Pheaſant, and thruſt 
the Rump into the lower Part of the Belly, or Vent, to pre- 
vent your Forced-Meat from coming out ; blanch them in 
a Stew-pan, with Butter, Parſley, green Onions, Salt, Baſilic, 
all in Branches; put your Pheaſants on the Spit, wrapp'd 
up in Slices of Bacon, and Paper tied round. Take ſome 
Olives, take out their Stones, blanch them in hot Water; 
they being blanched, put them in a Stew-pan, with Cullis, 
Eflence of Ham and Gravy ; put them a boiling, ſkim- 
ing the Fat well off; fee that all together be reliſhing : 
Your Pheaſants being roaſted, draw them off, and take off 
the 
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the Slices of Bacon; diſh them up, put your Olives over 
them, and ſerve them hot for an Entry or ſecond Courſe. 


R 
To roaſt Snipes. 


RA W them or not, as you like them; but if they are 
drawn, then put ſmall Onions into the Bellies of your 
Snipes ; and while they are roaſting put Claret, Vinegar, 
Salt, Pepper, and Anchovy into the Dripping-pan ; to 
which, when they are roaſted, add a little grated Bread and 
ſome Butter, ſhaking the whole well together, and ſo ſerve _ 
them up. If you do not draw them, then only take out 
the Guts, mince them very ſmall, and put them into Claret, 
with a little Salt, Gravy and Butter. Or you may make 
the Sauce thus: Having boiled ſome Onions, butter them, 
and ſeaſon them with Pepper and Salt, and put to them the 
Gravy of any freſh Meat. 


Snipes in Surtout. 


AVE a minced Meat ready done, of which you 
muſt make a Border in a Diſh your Surtout is to be 

ſerved in. Vour Snipes being roaſted, make a Salmi, which 
put to cool before you put it into the Diſh; after which, 
cover them with the Remainder of your Stuffing, which 
you colour with Eggs, and ſtrew over them Crumbs of 
Bread; put them into the Oven to get a good Colour, and 


ſerve it up hot. 
Snipes, 
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Snipes in Ragoo. 
LIT them in two, but take out nothing from their 
Bellies, toſs them up with melted Bacon, ſeaſon them 


with Salt and Pepper, the Juice of Muſhrooms, and when 
they are enough ſqueeze in ſome Lemon, and ſerve them. 


Ortelans roaſted. 


ARD them or let them be plain, putting a Vine- 
Leaf betwixt them; when they are ſpitted, ſome 
Crumbs of Bread may be uſed as for Larks; when you 


roaſt them, let them be ſpitted Side-ways, which is the 
beſt, 


Rufts and Reifs. 


HEY area Lincolnſhire Bird, and you may fatten 
them as you do Chickens, with white Bread and 
Milk, and Sugar ; they feed faſt, and will die in their Fat 
if not killed in Time; truſs them croſs legged as you do a 
| Snipe, and ſpit them the ſame Way, but you muſt gut 


them; put Gravy and Butter and Toaſt under them, and 
ſerve them quick. 


Curlews potted. 


Aving truſs'd them croſs legg'd, cut off the Heads, 
or thruſt them through like a Woodcock ; ſeaſon 
them with Pepper, Salt, and Nutmeg; gut them firſt, 
then put them in a Pot with two Pounds of Butter ; cover 
them and bake them one Hour, then take them out, and 
when cool, ſqueeze out all the Liquor and Jay them in your 
Pot, and cover them with clarified Butter. 


Potted 
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Potted Wheat-Ears. 


6 E Y area Tunbridge Bird : Pick them very clean, 
ſeaſon them with Pepper and Salt, put them in a Pot, 
cover them with Butter, and bake them one Hour ; take them 
and put them ina Colander to drain the Liquor away ; then 
cover them over with clarified Butter, and they will keep. 


. 


To roaſt Quails. 


E T Quails, truſs them, ſtuff their Bellies with Beef 

Sewet and Sweet Herbs chopped well together ; ſpit 
them on a ſmall Spit, and when they grow warm, 
baſte firſt with Water and Salt, but afterwards with Butter, 
and drudge them with Flour. For Sauce, diſſolve an An- 
chovy in Gravy, into which put two or three Shalots ſliced 
and boiled; add the Juice of two or three Seville Oranges 
and one Lemon; diſh them in this Sauce, and garniſh with 
Lemon Peel and grated Manchet : Be ſure to ſerve them 
up hot. 


A Fricaſey of Quails. 


E toſs them up in a Sauce-pan with a little melted 

Bacon, ſome Muſhrooms, Truffles, and Morels, 

with a Slice of Ham well beaten ; let your Seaſoning be 
Salt, Pepper, Cloves, and a Bunch of ſavoury Herbs. It 
you have no Cullis, you may put in a little Flour, give it 
two or three Turns over the Stove, moiſten it with good 
Gravy, and add a Glaſs of Champaign ; then ſet it to ſim- 
mer over a ſlack Fire: When they are almoſt done, thick- 
En 
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en the Ragoo with a good Cullis, but if you have none, 
let your Thickening be two or three Eggs well beaten up in 
a little Gravy or Verjuice. 


Another Way to dreſs Quails. 


L I T your Quails along the Back, make a Farce with 
ſcraped Bacon, a little of the Lean of a Ham, one 
Truffle, ſome Fowls Livers, and the Volk of a raw Egg, 
the whole minced and pounded together, and ſeaſoned with 
Salt, Pepper, Nutmeg, and favoury Herbs; farce your 
Quails with it, then garniſh the Bottom of a Stew-pan 
with Slices of Bacon and ſome of Veal over them ; then 
lay in your Quails the Breaſts downwards; cover them 
with Slices of Veal and Ham, both ſeaſoned, as well thoſe 
under them, as thoſe upon them, with Salt, Pepper, fa- 
voury Herbs, and Spices. Lay a Plate over the Meat, fo 
as that it may touch it, and a Napkin all round the Plate, 
then cover the Stew-pan with its own Cover ; ſet it over a 
gentle Fire, and ſtew it very ſoftly two Hours: The Mo- 
ment before you ſerve, open the Stew-pan, take out the 
Slices of Veal and Bacon, and ſet your Quails over the 
Stove to brown them ; when they are fine and brown, 
and the Liquor ſticks to the Stew-pan, take them up, 
and lay them in the Diſh in which you intend to ſerve 
them; take out all the Fat that remains in the Stew-pan, 
moiſten that which ſticks to it with half Broth, half Gra- 
vy to looſen it, ſtrew in a little pounded Pepper, ſqueeze in 
the Juice of a Lemon, ſtrain the whole through a Sieve 
upon the Quails ; ſo ſerve them, 


A Pupton 
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| A Pupton of Quails. 

k & U muſt take, according to the Quantity you would 
make, ſome Veal, Beef Sewet, and Bacon, with a 
little Parſley and Liver, a little of the Lean of a Ham, and 
a few Muſhrooms; ſeaſon this with Salt, Pepper, Cloves, 
Nutmeg, ſavoury Herbs, and a Dozen Coriander Seeds 
nded, add to this the Crumb of a French Roll ſoaked 
in Cream, and the Yolks of four or five raw Eggs; haſh 
the whole together and pound it in a Mortar. Garniſh the 
Bottom and Sides of a large Sauce-pan with Slices of Ba- 
con, and then farce, rubbing your Hand with beaten Egg 
to make the Farce lie the ſmoother. Then having made a 
Ragoo of Quails, lay them into the Sauce-pan, cover them 
with the ſame Farce, for fear the Sauce of the Ragoo 
ſhould get out, and rub the Farce over with beaten Egg; 
lay over ſome Bards of Bacon; then ſet it to bake with 
Fire under and over it. When it is enough done, turn it 
upſide down into the Diſh, in which you intend to ſerve 
it; make a Hole in the Top of it, of the Size of a Crown 

Piece, pour in ſome Cullis or other, ſo ſerve it up for the 


firſt Courſe, either with Garniſhing or without. 


To dreſs Quails a la Braiſe. 

F ARC E the Bellies of your Quails with a good 
Farce made of the Breaſt of a Capon, Beef Marrow, 

and the Yolks of raw Eggs, ſeaſoned with Salt, Pepper 
and a little Nutmeg. Stew them in a Stew-pan, having 
firſt garniſhed the Bottom of it with Slices of Bacon and 
Beef, both beaten ; place your Quails upon them, and put 
in a Piece of raw Ham, minced and ſeaſoned with Salt, 
E e e Pepper, 
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Pepper, and a Bunch of Savoury Herbs : Lay over them, 
in like Manner, ſome beaten Slices of Beef and Bacon: 
Cover your Stew-pan very cloſe, and put Fire over and un- 
der. While this is thus ſtewing, make a Ragoo of Veal. 
or Lamb Sweetbreads toſſed up in Butter with Muſhrooms, 
Truffles, and Cocks Combs; put in the Quails a little be- 
fore you ſerve, and bind your Ragoo with a good white 
Cullis, or with the Yolks of Eggs beaten up in Cream: 
When you would ſerve them brown, moiſten the Ragoo 
with Gravy, and thicken with a Cullis of a good Ham 
and Veal, if you have not any Cullis of Partridges. Take 
the Quails out of the Ragoo, lay them in a Diſh, pour 
your Ragoo upon them, and ſerve them. 


A Biſque of Quails and other Fowls. 


RUSS your Quails, and toſs them up in your 

Stew-pan 'till they are of a fine brown Colour. 
Then put them in a little Pot with good Broth, Bards of 
Bacon, a Bunch of Sweet Herbs, ſome Cloves, and ather 
Spices, with a good Slice of Beef well beaten, another 
of lean Bacon, and two or three of Lemon, and boil all 
together over a gentle Fire. Garniſh your Biſque with 
Veal Sweetbreads, Artichoke Bottoms, Muſhrooms, Truf— 
fles, Fricando's, and Cocks Combs, with the Finiſh of 
which laſt make a Rim round your Biſque, and pour a 
little Veal Cullis upon it. | 


| H 0 O D- 
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FU EE TRE £4 
To dreſs Woodcocks. 


UT your Woodcocks in four Quarters, and put 

them in a Sauce-pan, but remember to fave the En- 
trails, if they be new, to thicken the Sauce : Put to your 
Meat, when in the Sauce-pan, ſome Truffles, and Sweet- 
breads, and toſs it up all together, with ſome melted Ba- 
con, and put to it ſome good Gravy, and ſeaſon it all to- 
gether with Pepper and a little Onion; pour in a little 
White Wine, and ſtew it all together; and when you 
think it is enough, put in the Entrails you ſaved, to thick- 
en the Sauce, if you think them good enough, if not, you 
may make Uſe of any good Cullis you have by you. Be- 
fore you put in your Thickening, skim off all the Fat, 
very clean ; lay your Woodcocks in the Diſh ; ſqueeze in 
the Juice of an Orange, and ſerve them for the firſt Courſe. 


To dreſs Woodcocks another way. 


IRS T half roaſt them, then cut them in Pieces, 

and put them into a Sauce-pan, and put to them 
ſome Wine, according to what Quantity of Woodcocks 
ou have, with ſome Truffles, Muſhrooms, and Capers, 
and let them all be minced with a little Anchovy, and ſtew 
it all together; but be careful you do not let it boil; and 
when it is done, take off all the Fat, and thicken it with 
a good Cullis, and wring in the Juice of an Orange, and 


ſerve it up, 
Eee 2 Larks 


| 
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Larks Pear Faſhion. 


O U muſt truſs your Larks cloſe, and cut off the 
| Legs and ſeaſon them with Pepper, Salt, Cloves, and 
Mace ; then make a good Force-Meat with Sweetbreads, 
Morels, Muſhrooms, Crumbs, Egg, Parſley, Thyme, Pep- 
per and Salt, after which, put in ſome Sewet and make it 
up ſtiff; then wrap up every Lark in Force-Meat, and 
make it pointed like a Pear, and ſtick one of the Legs a 
Top; they muſt be waſhed with the Volk of an Egg and 
Crumbs of Bread; bake them gently, and ſerve them 
without Sauce, or they will ſerve for a Garniſh. 


Larks in Shells. 


OIL twelve Hen, or Duck Eggs ſoft ; take out all 

the Inſide, making a handſome Round at the Top 
then fill half the Shells with paſſed Crumbs and roaſt your 
Larks; put one in every Shell, and fill your Plate with 
paſſed Crumbs brown; fo ſerve as Eggs in Shells. 


Plovers. Capucine, or Larks. 


E T four Hogs Ears, boil them tender, put a Piece 

Jof Force-Meat in the Ears, and likewiſe your Birds 
with their Heads outwards; fet them upright, - the Tips 
of the Ears falling backwards; waſh them with Eggs and 
crumb them, and bake them gently ; haſh four others 
with Sauce Robart ; fo ſerve them. 


EGGS. 
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To make Eggs eat like Muſhrooms. 
E T ſix Eggs, and boil them hard, peel them, 


and cut them in thin Slices, put a quarter of a 
Pound of Butter into the Frying-pan, and make it hot; 
then put in your Eggs, and fry them quick half a quarter 
of an Hour; throw over them a little Salt, Pepper, and 
Nutmeg. For Sauce, take half a Pint of White Wine, 
the Juice of a Lemon, a Shalot ſhred ſmall, a quarter of a 
Pound of Butter, and ſtir it all together, and lay it on Sip- 
pets, and ſerve it. 


Eggs en Crepine, 


Aving ſome raw Ham, Veal Sweetbreads, fat Livers, 
Truffles and Muſhrooms ; cut all into Dice, toſs 
them up in melted Bacon ; moiften the whole with Gravy, 
ſet it a ſimmering for half an Hour; and then bind it with 
a Cullis of Veal and Ham. See that your Ragoo be well 
reliſhed and ſet a cooling. Take ten new laid Eggs, and 
divide the Whites from the Volks; whip up the Whites 
to a Froth, and beat up the Volks, either in a little Cul- 
lis or Cream; ſtrain them through a Sieve, and 
them into your Ragoo, together with the Whites, and 
mix the whole well together. Then take a flat bottomed 
Sauce-pan, lay a Veal Caul in the Bottom of it, pour in 
your Ragoo, fold the Caul down upon it, and bake it in 
an Oven. When it is enough, turn it upſide down into a 
Diſh, and ſerve it hot. 79 7 
Another 
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Another time, inſtead of ſerving it dry, you may throw 
on it a Cullis of Veal and Ham, or a Rogoo of Muſh- 
rooms. 


Eggs a la Tripe. 


OIL them hard, take off the Shells, and cut them in 

Slices long-ways. Take a Bit of freſh Butter, put it 
in a Stew-pan, let it melt over a Stove, put in your Eggs, 
and toſs them up with ſhred Parſley, ſeaſoned with Salt 
and Pepper : When they are enough, pour in a little Cream, 
and ſerve them warm in Plates or little Diſhes. 

If you would not ſerve them with Cream, you may, 
while you are tofling them up in the Sauce-pan, add a lit- 
tle ſhred Onion, and inſtead of the Cream, beat up two 
Yolks of Eggs, in a little Verjuice or Vinegar and Water, 
thicken your Eggs with it, and ſerve them as you do the 
others with Cream. | 


Fricaſey of Eggs. 


* O U muſt take eight Eggs, boil them hard, cut 
them into Quarters into a Pint of ſtrong Gravy, and 
half a Pint- of White Wine; ſeaſon with Cloves and a 
Blade of Mace, a little whole Pepper and a little Salt; 
ſcald a little + to make them look green, with a Pint 
of large Oyſters to lay round your Diſh; then put the 
Eggs in the Stew-pan, with a few Muſhrooms and Oyſters, 
and roll up a Piece of Butter in the Yolk of an Egg and 
Flour, and ſhake it up thick for Sauce, and you may make 
Gravy Sauce if you pleaſe. Garniſh with criſp'd Sippets, 
Lemon and Parſley, A Side-Diſh. 


Amulet 


The whole DuTy of a Woman. 407 


Amulet of Eggs. 


Aving what Quantity of Eggs you want, beat them 
well, feaſon them with Salt and whole Pepper if you 

like it ; then have your Frying-pan ready witha good deal of 
freſh Butter, let it be thoroughly hot, then put in your 
Eggs with four Spoonfuls of ſtrong Gravy ; then have 
ready cut Parſley and Cives, and throw over them, and 
when it is enough turn it on the other Side, and ſqueeze 
the Juice of a Lemon, or an Orange over it. Serve it for 


a Side-Diſh. 


Stuffed Eggs. 


OIL a Dozen Eggs hard, peel them, ſplit them in 
two, and take the Yolks out of them, put them in 
a Mortar with a Bit of Butter, young Onions, ſhred Par- 
fley, Muſhrooms, and a Piece of Crumb of Bread boiled 
in Milk ; if you have any Fleſh of Fiſh put ſome in it, and 
ſeaſon it with Salt, Pepper, Sweet Herbs and fine Spices. | 
Pound them all well together, and fill the Whites of your | 
Eggs with it, and ſmooth them by dipping your Knife in | + 
Egg. Then take the Diſh you deſign to ſerve them in, 
ut ſome Farce at the Bottom of it, then put your ſtuff'd 
Whites of Eggs in Order upon it ; then bread them, and 
bake them in an Oven, to give them a Colour. When 
they are done, put a little Sauce of any thing you think 
proper, without covering them; and ſerve them hot for a 


ſecond Courſe. 


"FER 
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To roaſt 4 Hare. 


ARD one Side of it and not the other, then fpit it; 
whilſt it is roaſting, baſte it with Milk and Cream, 
ſerve it with thick Claret Sauce. 


Another Way to roaſt a Hare. 


AVING got ſome Liver of Hare, ſome fat Bacon, 
grated Bread, an Anchovy, Shalot, a little Win- 
ter Savoury, and a little Nutmeg ; beat theſe into a P-ſte, 
and put them into the Belly of the Hare ; baſte the Hare 
with ſtale Beer ; put a little Bit of Bacon in the Pan, 
when it is half roaſted baſte it with Butter. For Sauce, 
take melted Butter, and a little Bit of Winter Savoury. 


Another. 


1 R D him with Bacon, and make a Pudding of 
4 grated Bread, the Heart and Liver parboiled, and 
chopp'd ſmall, with Beef Sewet and Sweet Herbs, mixed 
with Marrow, Cream, Nutmeg, Salt, Pepper and Eggs ; 
fow up his Belly, and roaſt him. When it is done, for 
Sauce, draw up your Butter with Cream, or Gravy and 
Claret. 


Another Way of dreſſing a Hare. 


ASTE it with ſtale Beer, till the Blood is waſhed 

off, then empty the Pan ; put into it ſome Cream, a 

Bit of Anchovy, a Bit of fat Bacon, a little Bit of Onion, 
and baſte it with this till it is enough: Then take @ little 
Butter, 


i 
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Butter, ſome of the Liquor out of the Pan, and mix it 
for Sauce. You may put the Pudding as above, in the 
Belly of it. 


Hares jugged. 


UT it into Pieces, half lard them, and ſeaſon them ; 
| then have a Jug of Earth with a large Mouth, put 

in your Hare with a Faggot of Herbs, and two Onions 
ſtuck with Cloves, cover it down cloſe, that nothing gets 
in, and boil it in Water three Hours, then turn it out and 
ſerve away. 


- 


Hare C:vet. 


OU muſt bone it and take out all the Sinews, then 

cut one half in thin Slices, the other half in Pieces 
an Inch thick ; fry them off quick Collop Faſhion, and 
put in ſome thick Gravy and Muſtard, and Elder Vinegar ; 
ſtove it tender, and thick as Cream, ſo ſerve away with 
the Head whole in the Middle. 


SE Þ Þ & @ 


Rabbits Portugueſe. 


OU muſt truſs them Chicken Faſhion, and lard - 
them; the Head muſt be cut off, and the Rabbit 
turned with the Back upward, and two of the Legs ſtripp'd 
to the Claw End, and ſo truſſed with two Skewers ; then 
lard them, or roaſt or boil them with Spinach, Caulis - 
flowers and Bacon, as Chickens, 


N18 F ff A Rabbit 


** 
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. A Rabbit vu? Onions. 


O U muſt truſs your Rabbits cloſe and waſh them 

very well, then boil them off white ; boil your Oni- 
ons by themſelves, changing the Water two or three Times; 
then let them be thoroughly trained, and chop them and 
butter them very well; put in a Gill of Cream, ſerve your 
Rabbits, and cover them over with Onions. 


Young Rabbits a la Saingara. 


ARD your Rabbits, and ſpit them; which being 
done, fry a little Bacon, put in ſome Flour, mixed 
together, Slices of Ham, beaten flat, adding a Bunch of 
Sweet Herbs, and good Gravy, not falt. Let it ſtew, 
and when ready, thicken your * with Colas, putting 
in it a little Vineoar. Your Rabbits being oalted, cnt 
them in four, put over them your aforeſaid Ragoo of Ham, 


take off the Fat, and ſerve it up hot for a firſt Courle. 


Rabbits Surprize. 


OAST off two or three half grown Rabbits, ac- 
cording to the Bigneſs of your Diſh ; cut off th: 
Heads cloſe by, the Shoulders, and the firſt Joints of the 
Hind Legs; then take out all the lean Meat from the Back 
Bones, —5 cut it and toſs it up in fix of ſeven 13 of 
Milk or Cream, with the Bigneſs af Half an Egg of But- 
ter, -grated Natmeg, Pepper and Salt; thicket" it with a 
little Duſt of F lour, to the Thickneſs of a | ro Creatn, 
then boil it and ſet it to cool; then take the lik © Quantity 
eit all 


of Forced-Meat, and toſs it. up likewiſe, and 


round each of the Rabbits, leaving a long T Wires in the 
Back 
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Back open, that you think will hold the Meat you cut out 
with the Sauce; then cover it with the ſame Forced-Meat, 
ſmoothed, as well as you can, with your Hand and a raw 
Egg, ſquare at both Ends, throw on them a little grat- 
ed Bread; then butter a Mazarine, or Patty-pan, and take 
them from your Dreſſer, where you formed them, and 
place them on it. Bake them three Quarters of an Hour, 
before you ſerve them, till they are of a brown Colour : 
Let your Sauce be/Butter, Gravy and Lemon, and your 
Garniſhing, fliced Orange and fried Parſley ; fo ſerve it for 
the firſt Courſe, | 


To boil Rabbits. 


Aving truſs'd them for boiling, lard them with Bacon, 

then boil them quick and white: For the Sauce, 

take the boiled Liver, ſhred it with fat Bacon, and toſs 
theſe up together in ſtrong Broth, with White Wine and 
Vinegar, Mace, Salt, Nutmeg and Parſley minced, Bar- 
berries and drawn Butter; lay your Rabbits in a Diſh, and 
pour it all over them, and garniſh with ſliced Lemon and 


Barberries. 


An Eſclope of Rabbits. 


UT your Rabbits in Quarters, and ſtew them 2 la 
Braiſe, as you do ſeveral other Things. Then make 

a Ragoo of Veal Sweetbreads, Fowls Livers, Cocks Combs, 
Morels, Muſhrooms, and Truffles: Toſs them up all to- 
gether, in a Sauce-pan, with melted Bacon ; moiſten it 
with Gravy and let it ſimmer half an Hour, then take 
the Fat clean off and bind it with a Cullis of Veal and 
Ham : Take up your ſtewed Rabbits, and put them into 
EE 2 your 
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your Ragoo, where let them lie 'till they are cold : Raiſe a 
Pie of thin Paſte, and put your cold Ragoo and Rabbits in 
it, cover it with a Lid of the ſame Paſte, and turn down 
the Edges that the Top may be as plain as the Bottom ; fo 
ſet it into the Oven: When it is baked turn it upſide down 
into the Diſh, make a Hole in it to ſee if it be dry, and if 
it be, pour in ſome good Cullis, and ſerve it hot for the 
firſt Courſe, 

We make Eſclopes of all Sorts of Fowls tame and wild, 
firft ſtewed 2 la Braiſe with Ragoos, in the fame Manner 
as this of Rabbits. 


SAUCES fer POULTRY 


| Sauce for a Hare. 

F NE half a Pint of Claret, and a little Oyſter Li- 
(3 quor, and put to it ſome good Gravy, and a large 
Onion ſtuck with Cloves, and ſome whole Cinnamon and 
Nutmeg cut in Slices; then let it boil 'till the Onion is 
boiled tender; then take-out the Onion and whole Spice, 
and put to it three Anchovies, and a Piece of Butter; 
ſhake it well together and ſend it to the Table. 


Jo make Sauce for Green Geeſe or young Ducks. 

E T almoſt half a Pint of the Juice of Sorrel, and 

a little White Wine, a little grated Nutmeg, and a 

little grated Bread, let it boil a Quarter of an Hour, and 

put to it as much Sugar as will ſweeten it; if you pleaſe 

you may put in a few ſcalded Gooſeberries or Grapes, and 

a Piece of Butter, ſhake it up thick, and put it to the Geeſe, 
being roaſted. This Sauce is proper for Chickens. p 

auce 
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Sauce for Wild Ducks. 


AKE a little Handful of Sage, one large Onion 
ſhred ſmall, ſeaſon it with a little Salt, and roll 
them up with Butter into Balls, then put them in the 
Ducks, and roaſt them ; then take half a Pint of Claret, 
in it diſſolve two Anchovies; then take half as much But- 
ter as Wine, then thicken them with the Yolks of two 
Eggs, then put your Ducks in your Diſh, and pour your 
Sauce through them, and pull out your Balls; fo ſerve 
them. 


A good Sauce for Teal, Mallards, Ducks, Cc. 


E take a Quantity of Veal Gravy, according to 
the Bigneſs of your Diſh of Wild Fowl, ſeaſoned 
with Pepper and Salt ; ſqueeze in the Juice of two Oranges 
and a little Claret : This will ſerve all Sorts of Wild Fowl. 


To make à Sauce for Turkies or Capons. 


E T half a Pint of White Wine, and a little Gravy, 
| and Oyſter Liquor, and a little grated Nutmeg, and 
put to it three or four large Onions boiled tender and maſh- 
ed ſmall, with a little ſmall Pepper, and two or three An- 
chovies, minced ſmall, boil it a Quarter of an Hour, with 
a little grated White Bread, and put to it a Piece of But- 
ter, and then put in the Fowls, being roaſted. 


Sauces for roaſt Pigeons or Doves. 


RAVY and Juice of Orange. 


\ 2. Boiled Parſley minced and put amongſt ſome 
Butter and Vinegar beaten up thick. 


I, 


3. Gravy, 
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3. Gravy, Claret, and an Onion ſtewed together with a 
little Salt. | 

4. Vine Leaves roaſted with the Pigeons, minced and 
put in Claret and Salt, boiled together, fome Butter and 
Gravy. 

5. Sweet Butter and Juice of Orange, beat together and 
made thick. 

6. Minced Onions boiled in Claret almoſt dry ; then put 
to it Nutmeg, Sugar, Gravy of the Fowl, and a little Pep- 

r, 
gps Or Gravy of the Pigeons only. 


Sauces for all Manner of roaſt Land Fowl, as, Turky, 
Buſtard, Peacock, Pheaſant, Partridge, &c. 


T. LICE D Onions being boiled, ſtew them in 
ſome Water, Salt, Pepper, ſome grated Bread, 
and the Gravy of the Fowl. | 
2. Take Slices of White Bread, and boil them in fair 
Water with two whole Onions, ſome Gravy, half a grat- 
ed Nutmeg, and a little Salt ; ſtrain them together through 
a Strainer, and boil it up as thick as Water-Gruel ; then 
add to it the Yolks of two Eggs, diſſolved with the Juice 
of two Oranges. | 

3. Take thin Slices of Manchet, Gravy of the Fowl, 
ſome Sweet Butter, grated Nutmeg, Pepper, and Salt, 
ſtew all together, and being ſtewed, put in a Lemon ſliced 
with the Peel. 

4. Onions ſliced and boiled in fair Water, and a little 
Salt, a few Bread Crumbs, beaten Pepper, Nutmeg, three 
Spoonfuls of White Wine, and ſome Lemon Peel finely 
minced and boiled all together ; being almoſt boiled, put 

in 
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in the Juice of an Orange, beaten Butter, and the Gravy 
of the Fowl. 

. Stamp Small Nuts to a Paſte, with Bread, Pepper, 
$affion, Cloves, Juice of an Orange, and ſtrong Broth, 
ſtrain and boil them together very thick. 

6. Quince, Prunes, Currants, and Raiſins boiled, muski- 
fied Bisket ſtamped and ſtrained with White Wine, Roſe 
Vinegar, Nutmeg, Cinnamon, Cloves, Juice of Oranges 
and Sugar; boil it not too thick. | 

7. Take a Manchet, pare off the Cruſt and lice it, then 
boil it in fair Water, and being boiled ſomewhat thick, 
put in ſome White Wine, Wine Vinegar, Roſe or Elder 
Vinegar, Sugar and Butter. 

8. Almond Paſte, and Crumbs of Manchet, ſtamp them 
together with ſome Sugar, Ginger and Salt, ſtrain them 
with Grape, Verjuice, and Juice of Oranges; A; it pret- 
ty thick, 
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The Manner of truſing a Rabbit for Boi ling. 


UT the two Haunches of the Rabbit cloſe to the 
Back Bone, two Inches, and turn up the Haunches, 
by the Side of the Rabbit, skewer the Haunches through 
the Middle Part of the Back as at A, then put a Skewer 
through the utmoſt Joints of the Legs, the Shoulder Blades 
and Neck, as at B, an the shader high and bending 


ns _ backwards that the Skewer may paſs through the 
Whole. 
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The Manner of truſſing a Rabbit for Roaſting. 


YY caſe the Rabbit all, excepting the lower Joints 
of the fore Legs, and thoſe you chop off; then paſs 
a Skewer through the Middle of the Haunches after you 
have laid them flat, as at A and the fore Legs which are 
called the Wings muſt be turned as at B fo that the ſmaller 
Joint may be puſh'd into the Body, through the Ribs. 


This, as a ſingle Rabbit, has the Spit paſs'd through the i 


Body and Head, but the Skewer takes hold of the Spit to 
preſerve the Haunches. But to truſs a Couple of Rabbits, 
there are ſeven Skewers, and then the Spit paſſes only be- 
tween the Skewers, without touching the Rabbits. 


Gg8 of 
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Of truſſing a Pigeon. 


HR , * > ©" 
1 / 
2 JO 
7 


ag 5 , 8 77 its 19 2 N 
\ W Le 


RA W it, but leave in the Liver, for that has no 

Gall; then puſh up the Breaſt from the Vent, and 
holding up the Legs, 5 a Skewer juſt between the Bent 
of the Thigh and rown of the Leg, firſt having turn- 
ed the Pinions under the Back ; and ſee the lower Joint of 
the biggeſt Pinions, are fo paſs'd with the Skewer, that 
the Legs are between them and the Body, as at A. 
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A Gocſe to truſs, 
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; Gooſe has no more than the thick Joints of the Legs 
and Wings left to the Body; the Feet and the Pi- 
nions being cut off, to accompany the other Gibblets, 
which confiſt of the Head and Neck, with the Liver and 
Gizzard. Then at the Bottom of the Apron of the Gooſe 
A, cut an Hole, and draw the Rump through it; then paſs 
a Skewer through the ſmall Part of the Leg, through the 
Body, near the Back, as at B, and another Skewer through 
the thinneſt Part of the Wings, and through the Body, 
near the Back, as at C, and it will be right, 
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The truſſing of an Eaſterling. 


- — 


Duck, an Eaſterling, a Teal, and a Widgeon, are 
all truſſed in the ſame Manner. Draw it, and lay 
aſide the Liver and Gizzard, and take out the Neck, leave- 
ing the Skin of the Neck full enough to ſpread over the 
Place where the Neck was cut off. Then cut off the Pi- 
nions at A, and raiſe up the whole Legs, till they are up- 
right in the Middle of the Fowl B, and preſs them be- 
tween the Stump of the Wings and the Body of the Fowl; 
twiſt the Feet towards the Body, and bring them forwards, 
with the Bottom of the Feet towards the Body of the 
Fowl, as at C: Then take a Skewer, and paſs it through 
the Fowl, between the lower Joint, next the Foot and = 
Thigh 
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Thigh, taking hold, at the fame Time, of the Ends of the 
Stumps of the Wings A: Then will the Legs, as we have 
placed them, ſtand upright. D is the Point of the Skewer. 


The Manner of truſing a Chicken like a Turkey Poult, or 
| of truſſing a Turkey Poult. 
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Aving a Chicken, cut a long Slit down the Neck, on 
the Fore Part; then take out the Crop and the 
Merry-Thought, as it is called; then twiſt the Neck and 
bring it down under the Back, till the Head is placed on 
the Side of the the left Leg; bind the Legs in, with their 

Claws on, and turn them upon the Back. Then between 
the bending of the Leg and the Thigh, on the right Side, 
paſs a Skewer through the Body of the Fowl ; and when it 
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is through, run the Point through the Head, by the ſame 
Place of the Leg, as you did before, as at A: You muſt 
likewiſe pull the Rump B through the Apron of the Fowl. 
Note, The Neck is twiſted like a Cord, and the bony Part 
of it muſt be quite taken out, and theUnder- Jaw of the Fowl 
taken away; neither ſhould the Liver and Gizzard be ſerved 
with it, though the Pinions are left on. Then turn the 
Pinions behind the Back, and paſs a Skewer through the 
extreme Joint, between the Pinion and the lower Joint of 
the Wing, through the Body near the Back, as at C, and 
it will be fit to roaſt in the faſhionable Manner. 

N. B. Always mind to beat down the Breaſt Bone, and 


ru the Head and Neck clean from the Feathers before you 
gin to truſs your Fowl. - 


A Turkey Poult has no Merry-Thought, as it is called ; 
and therefore, to imitate a Turkey the better, we take it out 
of a Chicken through the Neck. 


THE 
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H E above FIGURE ſhews the Manner how 
the Legs and Pinions will appear when they are 
turned to the Back; as alſo, the Poſition of the Head 


and Neck of the Chicken or Turkey Poult. 
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To truſs a Pheaſant or Partridge. 


OT H the Pheaſant and the Partridge are truſſed the 
ſame Way, only the Neck of the Partidge is cut off, 
and the Head of the Pheaſant is left on: The Plate above 
ſhews the Pheaſant truſſed. When it is drawn, cut off the 
Pinnions, leaving only the Stump Bone next the Breaſt, 
and paſs a Skewer through its Point, and through the Bo- 
dy near the Back, and then give the Neck a Turn; and 
paſſing it by the Back, bring the Head on the Outſide of 
the other Wing Bone, as at A, and run the Skewer thro' 
both, with the Head ſtanding towards the Neck, or the 
Rump, which you pleaſe: B is where the Neck runs. 
Then take the Legs, with their Claws on, and preſs them 


by 
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by the Joints together, ſo as to preſs the lower Part of the 
Breaſt, then preſs them down between the Sideſmen, and 
paſs a Skewer through all, as at C. Remember a Par- 
tridge muſt have its Neck cut off, or elſe in every thing is 
truſſed like a Pheaſant. 


The Manner truſſing an Hare in the moſt faſhionable 
| May. of | 


ASE an Hare, and in caſing it, juſt when you come 

to the Ears, paſs a Skewer juſt between the Skin and 

the Head, and by Degrees raiſe it up 'till the Skin leaves 
both the Ears ſtripp'd, and then take off the reſt as uſual, 
Then give the Head a Tiwſt over the Back, that it may 
ſtand, as at A, putting two 4 1 in the Ears, partly 
H to 
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to make them ſtand upright, and to ſecure the Head in a 
right Diſpoſition ; then puſh the Joint of the Shoulder 
Blade, up as high as may be, towards the Back, and paſs 
a Skewer between the Joints, as at B, through the Bottom 
Jaw of the Hare, which will keep it ſteady ; then paſs an- 

other Skewer through the lower Branch of the Leg at C, 
through the Ribs, paſſing cloſe by the Blade Bone, to keep 
that up tight, and another through the Point of the fame 
— as at D, which finiſhes the upper Part. Then 
bend in both Legs between the Haunches, ſo that their 
Points meet under the Scut, and skewer them faſt, with 
two Skewers, as at O O. 
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A Fowl truſſed for boiling. 


1.4: 2 
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OU muſt, when it is drawn, twiſt the Wings 'till 

you bring the Pinion under the Back ; and you 
may, if you will, encloſe the Liver and Gizzard, one in 
a: 4 Wing, as at A, but they are commonly left out. 
Then beat down the Breaſt Bone, that it does not riſe 
above the fleſhy Part ; then cut off the Claws of the Feet, 
and twiſt the Legs, and bring them on the Outſide of the 
Thigh, towards the Wing, as at B, and cut an Hole on 
each Side the Apron, juſt above the Sideſman, and put 
the Joints of the Legs into the Body of the Fowl, as at 
C: So this is truſſed without a Skewer, | 
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To ragoo a Breaſt of Veal. 


F JALF roaſt it, then put it into the Stew-pan, over a 
| a Stove with Gravy, till it is enough, toſs it up with 
Balls, Muſhrooms, Truffles, Morels, Oyſters, Cc. firſt 
ſtuffing it all up the Briſcuit with Forced-Meat. 


Another Way to ragoo a Breaſt of Veal. 


ONE it, and cut out a handſome ſquare Piece, then 
cut the other Parts into ſmall Pieces, brown it in 
Butter; then ſtew and toſs them up in a Pint of Gravy, 
ftrong Broth, a little Claret and White Wine, an Onion, 
and two or three Anchovies, Cocks Combs, Lamb's Stones, 
and Sweetbreads, blanched and ſliced with Balls, Oyſters, 
Truffles, Morels, and Muſhrooms, a little Pepper, Salt; 
Mace, Nutmeg, and Lemon Juice; thicken it with But- 
ter; put the Ragoo in the Diſh, and lay on the ſquare 
Piece, diced Lemon, Sweetbreads, Sippets, and Bacon 
fried in the Batter of Eggs; garniſh with {liced Orange, 


- 


and ſerve it. 1198 4 ; I 
b e Another Way. 5 
OU muſt take a Breaſt of Veal, cut off all the Nec 

and Flap, then ſtuff it with Forced-Meat, and lay it 

to roaſt half an Hour; then take ſome ſtrong Gravy, and 

e : a Stew- 
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a Stew- pan big enough for the Veal, and burn ſome But- 
ter in it 'till it is brown; then ſhake in Flour to thicken 
your Butter, and put in the Gravy, and let it boil; put in 
ſome Anchovies; ſtuff a large Onion with Cloves, and put 
it in; ſeaſon it to your Taſte with Pepper, Salt, and Nut- 
meg, and put in your Veal; let it ſtew till enough; make 
your Forced-Meat of Veal, Bacon, Beef Sewet, ſeaſoned 
with Pepper, Salt Anchovy, Thyme and Parſley; put in 
two or three Eggs, and thicken it with White Bread 
Crumbs: Make your Forced-Meat before you roaſt your 
Veal, and ſtuff all the Way up the Briſcuit. Fry Balls for 
your Sauce, and take out the Onion and add Lemon. 


A A Ragoo /f Lamb's Stones and Sweetbreads. 


ASH your Lamb's Stones and Sweetbreads well, 
and blanch them in boiling Water, then put them 
in cold Water, when you take them out, lay them on a 
Linnen-Cloth, dry them well, put them in a Sauce-pan 
with a little melted Bacon, and a Bunch of Herbs; ſeaſon 
them with Salt and Pepper; add to them ſome ſmall 
Muſhrooms, and fliced Truffles. Having toſſed up all theſe 
over a Stove, moiſten it with Gravy, and make it ſimmer 
over a gentle Fire: When they are done enough, take off 
all the Fat, and bind the Ragoo with a Cullis of Veal 
and Ham. | i 1. Git! 
A 'mix'4$ Ragoo of Cocks Combs, Cocks Kidneys, and fat 
e Livers. | 
U T in a Stew-pan a Bit of Butter, a Bunch of Sweet 
Herbs, ſome Muſhrooms and Truffles; put it, for a 


Minute, over the Fire, flour it a little, moiſten it with 
OY | halt 
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half a Spoonful of Broth, ſeaſon it with Salt and Pepper; 
let it boil a little, then put ſome Cocks Combs, Cocks Kid- 
nies, fat Livers and Sweetbreads; let your Ragoo be pa- 


latable, thicken it with Eggs; ſerve it up hot for a dainty 
Diſh. | 


A Ragoo of Melts of Fiſh en graſs. 


LANCH the Melts of your Fiſh in boiling Wa- 
ter, then take them out, and throw them into cold : 
Toſs up in a Sauce-pan, with a little melted Bacon, ſome 
ſmall Muſhrooms, ſome Truffles cut in Slices, and a Bunch 
of Herbs; ſeaſon the whole with Pepper and Salt, moiſten 
it with Veal Gravy, and ſet it to ſimmer as uſual. When 
they are done enough, take the Fat clean off, bind your 
Ragoo with a Cullis of Veal and Ham ; then put in your 
Melts and Carps, and make them ſimmer over a gentle 
Fire, See that it be well taſted. 


A Ragoo of Melts and Fiſh en Maigre. 


H E N they are blanched and thrown into cold 

Water, as in the Receipt above, put ſome But- 
ter into a Sauce-pan with a very little Flour and brown it; 
put into your Brown ſome ſmall Muſhrooms and ſliced 
Truffles, and toſs them up over a Stove ; then moiſten 
them with good Fiſh Broth, ſeaſoned with Pepper, Salt, 
a Faggot of Herbs, and let them ſimmer over a gentle 
Fire. This done, take off the Fat, and put in the Melts 
to ſimmer as above; when they are enough, bind your 
Ragoo with a Crawfiſh, or other maigre Cullis. 


A Ragoo 
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A Ragoo of Muſcles. 


ASH your Muſcles, then ſcrape them, blanch 
them in freſh Butter, ſeaſon them with Salt, Pep- 
per, Parſley, Chibbol, Raſpings of Bread, and a Daſh of 
Vinegar. When your Muſcles are done enough, ſerve 
them up hot. 


A Ragoo of Muſcles with a white Sauce. 


E T your Muſcles out of their Shells, blanch them 
in freſh Butter, with Parſley and Sweet Herbs cut 
ſmall; then ſeaſon them with Salt, Pepper, and Nutmeg ; 
and when their Liquor is boiled ſhort, thicken it with Eggs 
and Lemon Juice, and ſerve up this Ragoo with Scate, 
or for a dainty Diſh. 
A Ragoo of Muſcles with a brown Sauce is made after 
the ame Manner, your Muſcles being blanched and moiſt- 


ened with Gravy. 


A Ragoo with Palates of Beef. 
OIL your Beef Palates, then take the Skin off, and 


clean them well; cut them in fine Slices, and put 


them into a Stew-pan with melted Bacon, a Bunch of 
Sweet Herbs, and ſome Muſhrooms ;. ſeaſon them with 
Salt and Pepper, moiſten them with Gravy, and let them 
ſtew over a flow Fire; being done enough, thicken this 
Ragoo with a Cullis of Veal and Ham, or a Cullis of 
Partridges, which ſhould be palatable and high reliſhed. 


4 Ragoo 
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A Ragoo with Beef Palates the Ttalian Way. 


E T your Palates be ordered and cleaned as before; 
then cut them in ſmall Slices like Dice, and put 
them in the Stew-pan with half a Glaſs of Oil, as much 
of White Wine, a Spoonful of Cullis, and a Bunch of 
Sweet Herbs. Let it ſtew ſlowly, and when ready taſte it, 
let it be reliſhing, take off the Fat, and diſh and ſerve up 
for a ſecond Courſe. 


A Ragoo of Oyſters. 

()* E N your Oyſters, put them in a Stew-pan with 

their Liquor, blanch them, then take them out one 
after another, cleanſe them well and put them in a Diſh. 
Blanch ſome Muſhrooms and Truffles in Butter, moiſten 
them with Gravy, thicken the Sauce with a Cullis of Veal 
and Ham; then put in your Oyſters, warm them with- 
* boiling; let your Ragoo be palatable, and ferve it up 

Ot. | | 


Another Ragoo of Oyſters. 


PEN your Oyſters and blanch them in their own 

Liquor, without boiling them; then take them out, 
cleanſe them, and put them in a Diſh. Blanch ſome 
Muſhrooms, with freſh Butter, moiſten them with Cullis, 
and warm your Oyſters in it. The Ragoo being reliſhing 
diſh it up. | | 


Another 
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Another Ragoo of Oyſters. 


OUR Oyſters being opened, drain them over a Sieye, 

put a Diſh under to receive their Liquor. Melt ſome 
freſh Butter in a Stew-pan, put in it a Duſt of Flour, keep 
it ſtirring till it is brown; moiſten it with a little Gravy, put 
in ſome ſmall Cruſts of Bread; toſs it up, ſeaſon it with 
Pepper, Parſley and Cives. Your Ragoo being high re- 
liſhed, ſerve it up for a dainty Diſh, | 


To ragoo a Piece of Beef. 


E T the hinder Part of a Buttock of Beef, and lard 

it with thick Lardoons: Afterwards having put it in- 

to a Pot, with two Pounds of good Lard, ſome broad thin 
Slices of Bacon, and the neceſlary Seaſoning, let it ſoak 
gently between two Fires, about twelve Hours. At laſt, 
you may put in a little Brandy, and garniſh with Pickles. 


A Loin of Veal ragoo'd. 


IRS T lard your Loin of Veal, ſeaſon it with Salt, 
Pepper, and Nutmeg ; and when it is almoſt roaſted 
enough, put it into a Stew-pan, covered, with the Drip- 
ping, ſome Broth, a Glaſs of White Wine, a Faggot of 
fine Herbs, fried Flour, and a Piece of green Lemon : Let 
it be ſerved up with ſhort Sauce, after having taking off the 
Fat; and garniſh with larded Veal Sweetbreads, Cutlets, 
or what elſe you think fit. 

| A-Ragoo of Cocks Combs. 

P CK and clean them well, put them into a Sauce- 
n with a little melted Bacon, ſome Muſhrooms and 

es eat in Slices, and a Bunch of Herbs: Seaſon all 
N® 19. | 111 this 
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this with Salt and Pepper, and having toſſed it up over a 
Stove moiſten it with good Gravy, and ſet it to ſimmer 
over a ſlack Fire; when it is enough, take off all the Fat, 
thicken it with a Cullis of Veal and Ham; ſo ferve it in 
Plates or little Diſhes, 

This Ragoo ſerves likewiſe to garniſh all Diſhes of the 
firſt Courſe that are ſtewed @ la Braiſe. 


A Ragoo with the Heads of Aſparagus. 


UT the Heads of ſome Aſparagus and whiten them. 
When they are blanched enough, put them in a Stew- 
pan with ſome Cullis and a little Eſſence of Ham; and 
let the whole ſtew over a flow Fire. When it is ſtewed 
enough, throw therein a Bit of Butter no bigger than a Nut, 
dipped in ſome fine Flour, and ſtir your Ragoo now and 
then. Take Care that it be reliſhing, pour in a little Vine- 
gar, and ſerve it hot. You may make uſe of this Ragoo 
tor all Sorts of Fowls or other Meat. | 


A White Ragoo of Aſparagus. 


UT and blanch ſome Aſparagus as before, put them 

in a Stew-pan, with a Bit of Butter, fry them a lit- 
tle, powder them with a Spoonful of fine Flour, moiſten 
them with Broth, ſeaſon them with Salt and Pepper, and 
let them be ſtewed. Make a Thickening with ſeveral 
Yolks of Eggs, diluted with ſome Broth, and put therein 
a little Nutmeg. Your Aſparagus being reliſhing, thicken 
them with the ſaid Volks, and make uſe of this Ragoo to 
put under ſome larded Collops, or other Sorts of Meat. 


A Ragoo 
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A Ragoo. of Endive. 


A K E ſome of the beſt white Endive, pick them, 

and blanch them in boiling Water. After which, 
put them in cold Water, then ſqueeze them well, and put 
them on a Table to be minced a little. This being done, 
put your Endive in a Stew-pan, moiſten them with a clear 
Cullis of Veal and Ham; and let the whole be ſtewed on 
a ſlow Fire. When this is ſtewed and grown reliſhing, 
make uſe of it for every Sort of Diſh with Endive ; but if 
this Ragoo is not thought thick enough, put in a little 
Eſſence of Ham, or a little Cullis therein, before you ſerve 


It, 
E © H E Endive muſt be prepared as that before, with 
the following Difference only, that is to fay, 
When it is minced you muſt fry it, with a good Bit of But- 
ter, then moiſten it with. Broth inſtead of Cullis; and 
when it is reliſhing, thicken it with a Thickening of Yolks 
of Eggs and Cream. You may make uſe of this Endive 
with all Sorts of larded Collops, Veal Cutlets, and Fillets 


of any Meat, 


Another Ragoo of Endive. 
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Fricaſey of Chickens. 


NF TER you have drawn and waſhed your Chickens, 
half boil them, then take them up and cut them in 
Pieces, and put them in a Frying-pan, and fry them in 
Butter, then take them out of the Pan and clean it, and 
ut in ſome ſtrong Broth, ſore White Wine, ſome grated 
— a little Pepper and Salt, and a Bunch of Sweet 
Herbs, and a Shalot or two; let theſe, with two or three 
Anchovies, ſtew on a flow Fife and boil up; then beat it up 
with Butter and Eggs, till it is thick; and put your Chick- 
ens in, and toſs them well together; lay Sippets in the 
8 and ſerye it up with fliced Lemon and fried Par- 
ſley. | | 


Another Fricaſey of Chickens or Rabbits. 


E T Rabbits or Chickens; but if Chickens, you 

muſt ſkin them; cut them into ſmall Pieces, and 
beat them flat, and lard them with Bacon; ſeaſon it with 
Salt, Pepper, and Mace; drudge it with Flour, and fry it 
in ſweet Butter, to a good Colour; then get the Quantity 
of good Gravy as your Fricaſey requires, with Oyſters 
and Muſhrooms, two or three Anchovies, and ſome Shalot, 
a Bunch of Sweet Herbs, and if you like it, a Glaſs of 
Claret ; ſeaſon it high, and before you put in your Meat, 
immer it well together, Kill the Goodneſs of the Herbs 


13. 
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is out; then take out the Herbs, and Anchovy Bones, 
and cut a Lemon in Dice, and put in with your Chickens 
or Rabbits, and let it ſtew gently 'till it be tender; but be 
ſure to keep it ſtirring all the while it is over the Fire, and 
make it as thick as Cream, and ſerve it up with Force- 
Meat Balls, criſp'd Bacon, and fried Oyſters, and garniſh it 
as you like, | 


A White Fricaſey. 


ALF roaſt or parboil your Chickens, then $kin 
them, and cut them in Pieces, and ſtew them in 
ſtrong Broth, with ſome Pepper, and a Blade of Mace, 
with a little Salt, two Anchovies and a {ſmall Onion; let it 
Kew till it is tender, then take out your Onion, and put in 
a Quarter of a Pint of Cream, a Piece of Butter, work'd 
up in Flour, and the Yolks of two Eggs well beaten, and 
ſtir it over the Fire till it is as thick as Cream, and wring 
in the Juice of a Lemon, and be careful it don't curdle ; 
ferve it up on Sippets, and put over it ſome Muſhrooms 
and Oyſters. 


To make a Fricaſey of Ox Palates. 

Aving Ox Palates, after they are boiled very tender, 

1 blanch and pare them clean, ſeaſon them with 
me beaten Cloves, Nutmeg, Pepper, Salt, and grated 
Bread: Then fry your Palates in Butter till they are brown 
on both Sides, take them out, and put them into a Diſh, 
adding thereto ſome Mutton Gravy, in which two or 
three Anchovies are diſſolved; grate in your Sauce a lit- 
tle Nutmeg, ſqueeze in the Juice of a Lemon, and ſend 
chern to the Table. HIV 3113-1 | 


ol es 
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| Another Fricaſey of Chickens. 
Hes three Chickens, about ſix Months old, flea 


them, and cut them in Pieces, put them into your 
Stew-pan, with as much Gravy and Water, as juſt to cover 
them, put in two Anchovies, well waſhed, ſome whole 
Pepper, Salt, and a Blade of Mace, a ſmall Onion, and 
a few Cloves; ſet them to ſtew gently over a ſlow clear 
Fire, and when they are near enough, take them from the 
Liquor, and fry them in Vinegar, but a very little; ſtrain 
the Liquor, and take as much of it as you will want for 
Sauce; put to it a little Parſley, Thyme and Sorrel boiled 
green, and ſhred fine; half a Pint of ſweet Cream, two 
Yolks of Eggs well beaten, ſome grated Nutmeg ; ſhake 
them all ower the Fire, till it is thick; add to it half a 
Pound of Butter, and ſhake it till it is melted, and then 
ſerve it up. 


A Fricaſey made for an Inſtalment Dinner at Windſor. 


H ſix ſquab Pigeons, and ſix ſmall Chickens, 
ſcald them, and truſs them and ſet them by, and 
then have ſome Lamb's Stones, blanched, parboiled, and 
fliced, and fry ſome Sweetbreads floured; have alſo ſome 
Aſparagus Tops, the Volks of two Eggs; ſome Piſtacho 
Nut Shells, the Marrow of ſix Marrow Bones; let half 
the Marrow be fried in white Butter ; let it be kept warm 
'till Dinner Time; then take your Stew-pan and fry the 
Fowls and Pigeons with ſweet Butter, when fried, pour 
out the Butter, and put to them ſome Gravy, large fried 
Oyſters, and a little Salt, and put in the hard Yolks of 
Eggs, the reſt of the Sweetbreads not fried, the P;/tacho 


1 
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Nuts, Aſparagus and Marrow ; then ſtew them well, and 
put in a little grated Nutmeg, a little Pepper, and a little 
Shalot, and three or four Spoonfuls of White Wine ; then 
have the Volks of ten Eggs diſſolved in a Diſh, with ſome 
White Wine Vinegar, and a little beaten Mace, and put it 
to the Fricaſey, and cut ſome White Bread in Sippets, and 
lay at the Bottom of the Diſh, ſet on Charcoal, with ſome 
Gravy ; then give the Fricaſey two or three Toſſes up, and 
pour it on the Sippets. Garniſh your Diſh with fried 
Sweetbreads, Marrow, Oyſters, and fliced Almonds, and 
ſerve it up. 


Fricaſey of Pigeons, 


OU muſt take eight Pigeons new killed, cut them 

into ſmall Pieces, and put them into a Frying-pan 
with a Pint of Clarct, and a Pint of Water; ſeaſon your 
Pigeons with Salt, and Pepper; then take a little Sweet 
Marjoram, Thyme, a few Cives, or an Onion; ſhred the 
Herbs very ſmall, and put them into the Frying-pan with 
the Pigeons, with a good Piece of Butter; ſo let them boil 
gently, till there be no more Liquor left than will ſerve for 
the Sauce ; then beat four Yolks of Eggs, with a Spoonful 
and half of Vinegar, and half a Nutmeg grated ; when it 
is endugh, put the Meat on the one Side of the Pan, and 
the Liquor on the other. Then put the Eggs into the 
Liquor on the Fire, and ſtir it till it is the Thickneſs of 
Cream, then put the Meat into the Diſh, and pour over 
the Sauce, lay criſp'd Bacon and Oyſters over it, and gar- 
niſn with raſp'd Lemon; fo ſerve it. | 


| Fricaſey 
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Fricaſey of Muſhrooms, 
E T the largeſt and biggeſt Muſhrooms you can 


J get, and ſome ſmall ones amongſt them; cut the 
largeſt into four Pieces, peel them and throw them into 
Salt. and Water, let them lie in the Water and Salt half an 
Hour ; then take them ont and put them into a Bell-Metal 
or filver Skillet, ' and ſtew them in their own Liquor, with 
a little Cream to make them look white, and cut hard; 
le than half an Hour will ſtew them; then ſtrain them 
out into a Sieve, and take a Quarter of a Pint of that Li- 
quor they were ſtewed in, with as much White Wine and 
{trong Gravy, boil all theſe together with a little whole 
white Pepper, Mace and Nutmeg, two Anchovies, one 
Sprig of Thyme, a Shalot or two; ſeaſon it very high to 
your Taſte, with theſe Things: When it has boiled well 
together, ſtrain out the Spice, Anchovy Bones and Shalot, 
and put it into your Stew-pan again with the Muſhrooms 
to it, and have ready the Yolks of three Eggs, with the 
Quantity of as much Butter as an Egg rolled up in Flour, 
and beat it well with.a Spoonful of Cream, and ſo ſhake 
it up together, the Muſhrooms and all very thick, ſo that 
it may hang about the Fricaſey, and ſcald a little Spinage 
and ſhake over it; fo ſerve it. | 


Fricaſey of Tripe. 
E T a double Tripe, cut ſome of the fat Part.in 
Slices, and dip them in Eggs or a Batter, and fry 
them to lay round your Diſh; and the other Part cut, 
ſome in long Slips, and ſome in Dice, and toſs. them up 


with Mint, Onion, chopp'd Parſley, melted Butter, "oo 
| o 
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of Eggs and a little Vinegar ; ſeaſon with Pepper and Salt» 


and ſo ſerve away. 

Another Way. You may broil ſome, and ſome you 
may boil with Salt, Onion and Roſemary, and ſend it up 
in the Liquor in which it is boiled. 


To fricaſey Quails. 

OSS them up in a Sauce-pan, with a little melted 
Butter, ſome Muſhrooms and Truffles, with a Slice 
of Ham well beaten; ſeaſon them with Salt, Pepper, 
Cloves and a Faggot of ſavoury Herbs; put in a little Floor ; 
give it two or three Turns over the Stove, and moiſten it 
with Gravy ; add a Glaſs of Champaign Wine, and let it 
ſimmer over a gentle clear Fire ; when almoſt done, thicken 
the Ragoo with two or three Eggs, beat up in Gravy or 

Verjuice, and ſerve them. ] 


Py A Fricaſey of Pigeons in Blood. 

O U muſt take very ſmall Pigeons, bleed them, and 
| keep the Blood, put into it the Juice of a Lemon, 
to hinder it from turning, theſe Pigeons muſt be ſcalded and 
gutted ; cut them in halves, and pat them in a Stew-pan 
with a little melted Bacon; ſeaſon them with Pepper, Salt, 
a Bunch of Sweet Herbs, Champignons, Truffles, Cocks 
Combs, and Sweetbreads of Veal or Lamb, put all together 
over the Fire; ſtrew it with a Duſt of Flour, moiſten it 
with Gravy, and let it ſtew ſoftly with a flow Fire; it 
being done, ſkim off the Fat, and thicken it with Veal 
Cullis; ſtrain off your Blood in a Sieve, beat it up with 
Yolks of Eggs, and a little Parſley cut ſmall ; and when 
you are ready to ſerve up, 1. mY Blood in your Frey, 
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and put it over the Fire, keeping it always ſtirring; take 
Care to keep it from boiling, and let your Fricaſey have a 
good Taſte: Diſh it up handſomely, and ſerve it up hot 
for an Entry, or Hors d' Oeuvre: You may ſerve them up 


whole or in halves, that depends on the Fancy of the 
Cook. 


To make a Fricaſey of Sheeps Trotters. 


LIT the Bones of your Trotters, and pick them 
very clean ; then put them in a Frying-pan with a 
Ladle full of ſtrong Broth, a Piece of Butter, and a little 
Salt; after they have fried a while, add a little Parſley, 
green Chibbols, a little young Spear Mint and Thyme, all 
ſhred very ſmall, and a little beaten Pepper: When you 
think they are fried almoſt enough, have a Lear made for 
them with the Volks of two or three Eggs, ſome Mutton 
Gravy, a little Nutmeg, and the Juice of a Lemon ſqueez- 
ed therein; and put this Lear to the Trotters as they fry in 
the Pan; then toſs them once or twice, and put them 
forth into the Diſh you intend to ferve them in. | 


To make a Fricaſey of Calf's Chaldron. 


O U muſt take a Calf 's Chaldron, after it is a little 
more than half boiled, and when it is cold, cut it in- 
to little Bits as big as Walnuts ; ſeaſon the whole with beat- 
en Cloves, Salt, Nutmeg, Mace, a little Pepper, an Oni- 
on, Parſley, and a little Terragon, all ſhred very ſmall ; 
then put it into a Frying-pan with a Ladle full of ſtrong 
Broth, and a little Sweet Batter, when it is fried enough, 
have a little Lear made with Mutton Gravy, the Juice 
of a Lemon and Orange, the Yolks of three or four Eggs, 


and 
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and a little grated Nutmeg ; put all to the Chaldron in 
the Pan, toſs your Fricaſey two or three Times, then diſh 
it, and ſo ſerve. it up. 


Calf's Head Fricaſey. 
Aving Slices of the Head, clean and boiled tender, 
as big as Walnuts, then toſs them up with Muſh- 
rooms, Sweetbreads, and Artichoke Bottoms, Cream, and 


the Yolks of Eggs; ſeaſon it with Mace and Nutmeg, 
and ſqueeze in a Lemon, ſo ſerve away hot. 


For a Fricaſey of Tench, ſee the Article of Tench, 
p. 241. 


For a Fricaſey of Flounders, fee the Article of Floun- 
ders, p. 2 54. 


To fricaſey Sturgeon. 


NUT it into thin Slices, and ſeaſon it with Pepper, 
Salt, and Nutmeg ; ſtrew over a little Flour, and 

fry it browniſh ; then take a Bit of Butter, paſs it brown 
with Flour, put in ſome Gravy, one Anchovy, and 
the Juice of an Orange ; ſo ſerve away. 


K K K 2 Cuar, 


Cu Ar. XXII. 


Of KITCHEN. GARDEN STUFF. 
B E A N S. 


An Amulet of Green Beans. 


E T the Beans be blanched, and fried in Sweet Butter, 
with a little Parſley and Chibbol : That done, pour 
in tome Cream, ſeaſon them well, and let them boil 
over a gentle Fire, In the mean while, an Amulet is to 
be made with new laid Eggs and Cream, and falted at 
Diſcretion : When it is enough, dreſs it on a Diſh, thicken 
the Beans with one or two Yolks, and turn them on your 
Amulet, ſo as all may be ſerved up hot. 
Amulets of the like Nature, may be made of Muſh- 
rooms, Truffles, Green Peaſe, Aſparagus, Artichoke Bot- 


toms, Spinage, Sorrel, &c. all being firſt cut into ſmall 
Pieces, or ſhred fine. 


| 
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Beans blanched. 


OIL your Beans fo that the Skin comes off; then 

fry ſome thin Slices of Ham or Bacon, and ſome 
Parſley to lay round your Beans; toſs up your Beans with 
melted Butter, and ſo ſerve hot. 


A Bean Tanſey. 
LANCH them and beat them in a Mortar very 
. fine:; ſeaſon them with Pepper, Salt, Cloves, and 


"Mace; you may do it ſavoury or ſweet ; the favoury Way 
is 
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is as above; then put in the Volks only of ſix Eggs, and a 
Quartern of Butter; you muſt butter your Pan, and bake 
it as you do a Tanſey, and ſtick Slices of fried Bacon 
a Top: The ſweet Way is, with Beans, Bisket, Sugar, 
Sack and Cream, and eight Volks of Eggs; ſo bake it, 


and ſtick on the Top ſome Orange and Lemon Peel can- 
dy'd. 


Peaſe Francoiſe. 


HELL your Peaſe, and paſs a Quarter of a Pound 

of Butter, Gold Colour, with a Spoonful of Flour; 
then put in a Quart of Peaſe, four Onions cut ſmall, and 
two good Cabbages, or Sileſia Lettuces; you muſt cut them 
as ſmall as Onions; then put in half a Pint of Gravy ſea- 
ſoned with Pepper, Salt and Cloves; ſtove this well an 
Hour very tender ; you put in half a Spoonful of double 
refin'd Sugar, and fry ſome Artichokes and lay round the 
Side of the Dith ; ſerve with a forced Lettuce in the Mid- 
dle. 


Peaſe the Portugeze Way. 


ASH your Peaſe, cut into them ſome Lettuce, in 
Proportion to the Peaſe you have; put into them 

a Bit of Sugar as big as the End of your Thumb, ſome fine 
Oil, four or five Mint Leaves, cut ſmall, with Parſley, 
Onions, Shalots, a Crumb of Garlick,. a little Winter Sa- 
voury, Nutmeg, Salt, a little Pepper, and a little Broth : 
Put them over the Fire, and let theſe have but little Broth. 
When you will ſerve them up, you poach ſome freſh Eggs 
in it, making a Hole for the Place each Egg is to have; 
then coyer your Stew-pan again, boil your Eggs with a 1 
| | fie 
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tle Fire upon the- Cover; then ſlide them into your Diſh 

and ſerve them up hot. 
Fine Beans are dreſſed in the ſame Manner; but we 

muſt take Care not to blanch theſe Beans, and to put them 


in juſt as they are, the ſame as the Peaſe, without putting 
them in Butter, 


Green Peaſe with Cream. 


W* S H your fine green Peaſe in hot Water; then 


put them in a Colander to drain, put them in a 
Stew-pan, with a Lump of Butter, and a Bunch of Sweet 
Herbs; put them upon the Fire, and toſs them up, put a 
Duſt of Flour to them, and moiſten them with boilin 
Water, ſeaſoned with Salt, and a Bit of Sugar ; let them 
ſtew ; being ſtew'd, or boiled ſhort, and ready to be ſerved 
up, put in a little Cream ; let them have a good Taſte; 
diſh them up, and ſerve them up hot for Entremets. 


Another Way to do Green Peaſe. 


AK E fine Green Peaſe, waſh them in hot Water, 

then put them in a Colander to drain, put them in 

a et or with a Lump of Butter, ſet them over the 
Fire and toſs them up, ſtrew a Duſt of Flour over them, 
and moiſten them with hot boiling Water, ſeaſoned with 
Salt, and a Bit of Sugar; make up a Bunch of Lettuces 
bound with Rene a Bunch of Green Onions, and 

ut theſe in vour Peaſe: They being done, take out the 


ttuces and Onions. Let them have a good Taſte, and 
ſerve up hot. | 


Another 
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Another Way. 


Aving your Peaſe waſhed in hot Water, drain them, 
put them in a Stew-pan with a Lump of Butter, 
and a Bunch of Sweet Herbs; then ſet them over the 
Fire, toſs them up, ſtrew them with a Duſt of Flour, and 
moiſten them with a little boiling Water, and let them 
ſtew ſoftly ; being ſtewed, thicken them with Eſſence of 
Ham; let them have a good Taſte; being ready to be 
ſerved up, put in a Dozen of fried Cruſts of Bread, diſh 
them up, and ſerve them hot for an Entremet. 


A good Way to preſerve Green Peale. 


 FAving Green Peaſe the Quantity you like, which 
you muſt blanch ; put Salt in the Water; and when 
they have had two Boils, take them out and ſpread them 
upon a clean Table-Cloth, and leave them ſo till they are 
cold : Let them dry in the Sun, if you have Convenience 
for it, otherwiſe in the Oven not too hot ; being dry'd, 
put them into a dry Place ; and when you would uſe them, 
put them in luke-warm Water, to make them turn green 
again; and if you have large dry Peale, pat a Handfal to 
them, and that will thicken them, and let them ſtew; 
being ſtew'd, put a Lump of Butter in a Stew-pan, a 
Bunch of green Onions, and a Bunch of Lettuces, if you 
have any, and then your green Peaſe; ſee that the large 
ones be taken out, toſs them up, ſtrow a Duft of Flour 
over them, moiſten them with good Broth, and ſeaſon 
them with Salt and a little Sugar, and let them go on ftew- 
ing; Let them have a good Taſte ; and being ready to be 
ſery'd up, thicken them with Eggs, if you think fit, or _ 
wks clic 
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elſe with Cream. If you have not a Mind to ſerve them 
this Way, thicken them with a little Eſſence of Ham, put 
in your Diſh ſome Bits of Cruſts of Bread fried, with your 
Peaſe over them, and ſerve them up hot for Entre- 
Mets. 


Cabbage forced whole, 


Arboil a large white Cabbage, then take it out and 

cool it; when it is cold, cut out the Heart of it as 
big as your Fiſt, and fill it up with good Force-Meat made 
of Sweetbreads, Marrow, Eggs, Crumbs of -Bread, Pep- 
per, Salt, and Nutmeg, Thyme and Parſley ; make it up 
all together and force your Cabbage ; ſtove it well in Gravy 
one Hour, and ſend it whole to Table ; thicken your Sauce 
and pour all over, and garniſh with Slices of Ham, or Ba- 
con broiled. 


Stewed Red Cabbage. 


UT your Cabbage very ſmall and fine, and ſtove it 

with Gravy and Sauſages, and a Piece of Ham ; ſea- 
ſon it with Pepper, and Salt; before you ſend-it away, 
put in a little Elder Vinegar, and mix it well together, 
which will turn it of a rediſh Colour, fo ſerve away hot. 


Savoys forced and floved whole. | 
ET two green Savoys off; then take out the Inſide 
8 and fill the Vacancy with good Forced-Meat; tie the 
Savoys up, force one, the other plain; then ſtove them in 
good Broth and Gravy; ſeaſon with Pepper, Salt, and 
Nutmeg; and when you have ſtoved them enough, thick- 
en ſome Gravy and put in a little Vinegar; ſo ſerve it away. 
| | ice 
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Lettuce forced. 


ET off twelve, and then cool them; when cold, 

take out the Heart, fill them full with Sweetbreads, and 
Force-Meat ; ſet them in your Pan, Stalk upwards, and 
ſtove them half an Hour; ſeaſon them as before, and ſerve 
away. 


To force Cucumbers. 


ARE them and core out the Seed, then force them 

with light Force-Meat and ſtove them in good Broth 
or Gravy, and when tender, cut two in Slices, and the 
other ſend whole; ſqueeze in a Lemon, and ſerve away 
hot. 


To flew Cucumbers. 


O U muſt core them and cut them into large Dice, 

1 or round, as you pleaſe, and then fry them brown 
with an Onion; put in ſome Gravy and Elder Vinegar, and 
ſeaſon with Pepper and Salt; ſo ſerve it under Mutton or 


roaſt Beef. 


5 To farce Cucumbers. 


ARE large Cucumbers, then ſcoop out all the Seeds, 
firſt cutting off one End : Then prepare the following 
Farce for them: Take the Hearts of ſome Cabbage 
Lettuce ſtew'd tender in Salt and Water; drain them well, 
and chop them ſmall, and cut ſome Onion very fine, ſhred 
a little Parſley that has been boil'd tender, and a Muſhroom 
pickled ; and add a little All- ſpice, finely powdered, and 


ſome Pepper, a little Salt, and ſome Fat of Bacon chopp'd 
Pye” LI! ſmall, 
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ſmall. Mix theſe well together, with the Yolk of an Egg 


or two, according to your Quantity, and ſtuff the Cucum- 
bers full of it, Then tie the Ends, that were cut off cloſe, 
with Packthread, and ſtew them in Water and Salt 'till 
they are tender; then drain them and flour them, and fry 
them brown in Hog's Lard very hot, and let them drain; 
then take off the Threads that hold them together, and 
lay them in your Diſh, and pour the following Sauce over 
them, viz. Take Gravy well ſeaſoned, and as much Claret, 
boil theſe together, with ſome Lemon Peel, and All-fpice ; 
and thicken this Sauce with burrit Butter. Theſe are good 
to be ſerved with Mutton Cutlets, as well as alone. 


To dreſs Skirrets. 


HE skirret, tho' it is none of the largeſt Roots, 
yet is certainly one of the beſt Products of the Gar- 
den, if it be rightly dreſs'd ; the Way of doing which, is, 
to waſh the Roots very well, and boil them till they are 


* 


tender, which need not be very long. Then the Skin of 
the Roots muſt be taken off, and a Sauce of melted Butter 
and Sack poured over them: In this Manner they are ſerved 
at the Table, and eaten with the Juice of Orange, and 
ſome likewiſe uſe Sugar with them, but the Root is very 
{weetof itſelf. e | 1 Thu 
Some, after the Root is boil'd, and the Skin is taken off, 
fry them, and uſe the Sauce as above: So likewiſe the 
Row of Salſify and Scorzonera are to be prepared for the 
able. n B77 #1] 1 


Scorzoneras 
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Scorzoneras Hutter d. 


C RAP E them and boil them very tender, and 
cut them into Pieces two Inches long; then ſqueeze 
in a Lemon; put in half a Pint of Cream and four 
Ounces of Butter, with a little Salt and Nutmeg: Vou 


may fry them alſo. 


Alexander butter d or fry'd. 


IRS T parboil them and get the Skin off, then boil 
them in their Lengths very tender, and make a Bat- 

ter with Rheniſh Wine, Eggs and Flour, and then dip 
them in, and ſauce them with melted Butter, Sack and 


Sugar; you may do them favoury. 
Chardoons buttered. 


LANCH them and cut out all the Strings and 
leave them two Inches long; then boil them in Wa- 

ter and Salt, and a little Bit of fat Bacon, or Butter, and 
when they are tender, ftrain them off, and toſs them up in 


thick melted Butter, Pepper and Salt. 


Chardoons fry'd and butter'd. 
HEY are a wild Thiſtle that grow in every Ditch 
or Hedge, you muſt cut them: about ten Inches and 
ſtring them, tie them up, twenty in a Bundle, and boil 
them as Aſparagus, or cut them in ſmall Dice and boil 
them as Peaſe, and toſs them up with Pepper, Salt and 


melted Butter, 


Lll2 Chardoons 
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Chardoons a la F romage. 
W E ſtring them and cut them an Inch long; ſtove 
them in good Gravy till tender; ſeaſon with Pep- 
per and Salt, and ſqueeze in one Orange; then thicken it 
with Butter browned with Flour, put it in your Diſh and 
cover it all over with grated Parmeſan or Cheſhire Cheeſe, 
and then brown it over with a hot Cheeſe Iron; ſo ſerve 
away quick and hot. 


Fry'd Sellery. 


OIL it half an Hour, then let it cool, and make a 
a a Batter with a little Rheniſh Wine, the Volks of 
Eggs, with a little Flour and Salt; dip every Head in, and 
fry them with clarified Butter, and ſauce them with melted 
Butter. 


Sellery with Cream. 


Y O U muft tie up your Bunches and boil them tender, 
| cut them three Inches long the beſt and Heart of it, 
then take half a Pint of Cream and four Yolks of Eggs; 
ſeaſon with Salt, and put in a ſmall Piece of Butter, and 
thake it together thick, and ſerve away hot. 
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Spinach with Eggs. 

TIO1IL your Spinach well and green, and ſqueeze it 
dry and chop it fine; then put in ſome good Gravy 

and melted Butter, with a little Cream, Pepper, Salt and 
Nutmeg ; then poach fix Eggs and lay over your Spinach, 


fry 
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fry ſome Sippets in Butter, and ſtick all round the Sides, 
ſqueeze one Orange, fo ſerve it hot. an 


Sorrel with Eggs. 


OUR Sorrel muſt be quick boil'd and well ſtrained 3 
then poach three Eggs ſoft and three hard ; butter 
your Sorrel well, fry ſome Sippets, and lay three poach'd 
Eggs and three whole hard Eggs betwixt, and ſtick Sippets 
all over the Top, and garniſh with ſliced Orange and curl'd 
Bacon or Ham fried. 


| Clary fry'd with Eggs. 
ASH, pick, and dry your Clary with a Cloth; 
then beat up the Yolks of fix Eggs with a little 
Flour and Salt, make the Batter light, and dip in every 


Leaf and fry them ſingly, and ſend them up quick and 
dry. 


Clary Amulet. 


CAL D your ogy” and chop it ſmall, and beat it up 

with eight Eggs; ſeaſon with a Shalot chopp'd, Pepper, 

and Salt, then fry it off quick as you do a Pancake; ſqueeze 
over an Orange. 


Aſparagus with Cream. 


Hs cut the green Part of your Aſparagus in Pieces, 
an Inch long, and blanch them a little in boiling 
Water, then toſs them up in a Stew-pan with good Butter 
or Lard ; but take Care they be not too fatty : Put to them 
ſome Cream, a Bunch of Pot Herbs, and ſeaſon them 


moderately : Before you ſerve them, beat one or two ed 
| 0 
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of Eggs in Cream, to thicken the Sauce, into which put a 
little Sugar, and then ſerve them. 


Aſparagus with Gravy. 

E cut them in Pieces as before, and toſs them up 

with melted Lard, Parſſey, Charvil, cut very 
ſmall, and a whole Leek, which you muſt remember 
to take away ; ſeaſon them with Salt, Pepper, and a little 
Nutmeg, and fet them a fimmering in a Stew-pan over a 
gentle Fire, with a little good Broth; when they are 
enough done, take from them all the Fat, pour over them 
ſome Mutton Gravy, and ſqueeze upon them the Juice of 
a Lemon, ſo ſerve them. 


Aſparagus with Butter. 


OIL them in Water and a little Salt ; take Care they 

be not over done, when they are boiled enough, ſet 
them a draining ; then lay them in a Diſh, and let your 
Sauce be Butter, Salt, Vinegar, and Nutmeg, or white 
Pepper, and the Volk of an Egg to thicken it; keep it 
continually moving, and pour it on your Aſparagus; den 
ſerve them. 


To make an Amulet of Aſparagus. 


TILANCH and cut the Aſparagus in ſmall Pieces, 

) fry them in freſh Butter, with a little Parſley and 
Chibbols, then pour ſome Cream upon - them, and ha- 
ving ſeaſoned them well, boil them ona gentle Fire: Mean 
while, make an Amulet with new laid Eggs, Cream and 


Salt: When it is enough, dreſs it on a Diſh, and having 
thickened the Aſparagus with one or two Volks of Eggs, 


 AWay 


pour it on the Amulet, and ſerve it up hot. 
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A Way to preſerve Aſparagus. 


Aving cut off the hard Part of the Stalk that is not 

eatable; give the reſt one Boil in Butter and Salt, 
then put them into fair Water: When they have laid till 
they are cold, take them out and drain them dry; then put 
them into a Veſſel, where they may be at their full Length 
without breaking ; put to them ſome Salt, whole Cloves, 
fliced Lemon, and as much Water as Vinegar: Lay a 
Napkin in the Veſſel over them, and cover the Napkin with 
melted Butter; keep them in a Place neither hot nor cold ; 
and when you would uſe them, dreſs them in the ſame 
Manner you do thoſe that are newly gathered. 


4 KT TS UT Ea'S 5 


Artichoke Bottoms vt Cream. 


E T Artichoke Bottoms, boil them in Water, and 
when they are boiled toſs them up with Butter in a 
Stew-pan, then put to them ſome Cream, with a Bunch 
of Cives and Parſley ; thicken your Sauce with the Yolk of 
an Egg, and put in it a little Salt and Nutmeg. Serve 


them in Plates or little Diſhes. | 


Artichokes 12 Puree. 


FT E R you have well waſhed and clean'd the Bot- 
L toms of your Artichokes, boil them in blanched Wa- 
ter, putting in it a good large Lump of Butter, kneaded up 
with a little Flour and Salt: When they are boiled, take 
them out of the Water, and having made them into Puree, 


ſtrain them through a Sieve in the ſame Manner as 1 
N caſe. 
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Peaſe. Then ſet them to ſimmer in a Stew-pan over a 
gentle Fire, with freſh Butter, Salt, Pepper and Nutmeg, 
and Cloves pounded in a Mortar; add to this a Bunch of 
Parſley, young Onions and Thyme, with a Leaf of Bays. 
When you are almoſt ready to ſerve, pound in a Mortar 
ſome blanch'd ſweet Almonds, ſome candy'd Lemon Peel, 
Biskets, Bitter Almonds, Volks of hard Eggs, and a con- 
venient Quantity of Sugar: Mix all theſe Ingredients to- 
gether with a little Orange-Flower-Water ; and having in- 
corporated this Compoſition with your Puree of Artichokes, 
ſet it a Moment over the Fire, and then ſerve it up. 
Artichokes being of great Uſe in Cook E Ry, through- 
out the whole Year, for almoſt all Sorts of Ragoos, Soops, 
Sc. it is neceſſary to lay in a good Proviſion of them by 
obſerving the following Direction. —— 


To keep Artichokes all the Year. 


E T a Quantity of Water 1313 to your 
| Number of Artichokes, ſo that they may keep in it, 
and boil it with as much Salt as you judge Ley : Then 
take it off the Fire, and let it ſtand till the Foulneſs of the 
Salt be ſettled at the Bottom ; then pour it into the Veſſel 
in which you intend to keep your Artichokes : Blanch them 
in boiling Water, only ſo long, that you may take out 
the Choaks; waſh them in two or three ſeveral Waters, 
till you are ſure they are very clean, then put them into 
the Pickle you have already made for them, pouring on 
the Top of it ſome Oil or good Butter, that no Air may 
enter: And, if you will, you may put a little Vinegar to 
your Pickle. Cover your Veſſel very carefully with Pa- 
per, and lay a Board over it, that the leaſt Breath of Air 

| may 
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may not get in. When you would uſe your Artichokes 
you ies p them in ſteſn Water to take away the Salt. 
They will keep in this Manner a Year For 
Artichokes; wa kewiſe be. kept diy: o this End 
ES have beser them and et out 225 Chokts, 
82 ir 16d Jay them a drajni on Grates or Hurdles 
n put them into an Yi moderately hot, 
till they become as dry as Wood: Before you uſe them, 
you muſt ſteep them for two Days in luke-warm Water; 
Ke wn Means they will come to themſelves, and be as 
9 54 firſt gathered. In blanching them 
4 625 ale Verjuice; Salt and Butter, or 


© ee dhother Wey of keryiogithern : Chooſe 
che beſt A#tichokes: you can get; and with'a-ſhatp: Knife 
tut off the Len ves Ab Cholkes, and throw:cacts Bottom 
inedintehy” inte“ fair Water, atherwiſt they will turn 
blacks: -you take them out of the. Water, throw 
therm into Flows, and cover them all over with it; chen 
range them one by one on a Hurdle, and dry them in the 
Oven. When you would make uſe of them, lay them firſt 
a ſaaking far twenty four Hours, and then boil them as 
you do other Artichokes. Vou will find that by this Means 


they will never have loſt their Taſte. 
” * Artichokes with \ White Sauce. 
AK E- ve young Artichol Artichokts ard poll them i in Wa- 
ter and 252 When they ire boiled, toſs up 


whe ork ik e and Parſley, ſeaſqned Uh Sat 
and wh, Ernte of EWy a 
per amo cf: Vinegar and cite, Gyn. . 
8 M m m Viuſhrooms 


4 
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Muſhrooms with Cream. 


UT your Muſhrooms in Pieces, and toſs them up 
over a brisk Fire in Butter, ſeaſoned with Salt, Nut- 
meg and a Bunch of Herbs. When they are done enough, 
and moſt of the Butter waſted away, put to them ſome 
Cream, and ſerve them. 9 

1 A Loaf with Muſhrooms. 

NM/NAKE a Hole in the Bottom of a Loaf, keep the 
1 V 4 Bit taken off, take out all its Crumb, fill it up with 
4 Harſh of Partridges ; ſtop the Hole with the reſerved Bit 
of Cruſt, and tie the Loaf round with Packthread, dip it 
in Milk and fry it in Hog's Lard till it has a good Colour. 
Take a Handful of Muſhrooms, ſtew them in a. Stew-pan 
with ſome Eſſence of Ham: Being done, thicken the 
Sauce with Eſſence of Ham. Then put your Loaf in, 
ſoak it about a Minute; then put it in the Diſh, and the 
Ragoo being made reliſhing, muſt be put over it, and fo 
ſerve it hot. | 
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Cuar XXIII. 


„„ WE ME = MH LT TOS. 
| 2 3 Baked Potatoe Pudding. 
TT TE take two Pounds of white Potatoes, boil and 
VVV peel them, and beat them ina Mortar ſo fine as not 
to diſcover what they are; then take half a Pound of pag 
Fool 's 28 ter, 
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ter, and mix it with the Volks of eight Eggs, and the 
Whites of three, beat them well, and mix a Pint of 


Cream and half a Pint of Sack, a Pound of refin d Sugar, 


with a little Salt and Spice, and bake it. 


Orange Pudding. 
* O U muſt take two right Seville Oranges; take off 
a little of the Outſide Rind, and ſqueeze out the 

Juice and Seeds, lay them in Water three Days, ſhifting 
the Water every Day: Then ſet on a Pot of Water, make 
it boil, and put them in a Mortar, and beat them into a 
Paſte; then put in double their Weight of double refin'd 
Sugar, eight Eggs, leave out half the Whites ; then boil a 
Pint of Cream, ſet it to be cold, and put them in with 


three or four Spoonfuls of Sack ; grate the Quantity of a 
Half-penny Roll, and put in, with half a Pound of ſweet 


Butter melted : Sweeten it to your Taſte, and put it into a 
Diſh with Puff-paſte round it, and it will require no more 
baking than a Cuſtard, OE 


Another Orange Pudding. 


Aving the Peel of a large China Orange, mince it ex- 


ceeding ſmall, and pound. it in a Mortar; then take 
the Volks of ſixteen Eggs well beaten, with a little Roſe 
Water, and put to it a little more than half a Pound of 


Sugar, and as much Butter being melted, and ſeaſon it 


with a little Nutmeg, and put it in a Diſh, being covered 
with Puff-paſte, and lay Puft-paſte, over it, and garniſh 
it in what Form you pleaſe. 1 


M m m 2 Lemon 


— — 
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A lemon Pudding, . 


Aving two clear Lemons, "grate of the Ortfide 

Rinds; then grate two Naples Biskets, and mix 
with your grated Peel, and add to it three Quarters of a 
Pound of fine Sugar, 12 Yolks-and ſix Whites of Eggs 
woll beat, and dee (Qartets uf a Pound, of Butter angled, 
and half a Pint of chick Cream; mix theſe well together, 
put a Sheet of Paſte at the Bottom of the Diſh ; and Juſt 
as the Oven is ready, put your Stuff in the Diſh ; ſift a lit- 
tle double refined Sugar over it before 10 Put it in the 
Oven. An Hour will bake ir. | EP hc 


An Almond Pulling. | 
LANCH and pound half a Tana 06 = Acad 
with four — py, Bigkets, and three Quarters of a 
Pound of Butter, Suck, and Orange-Flower-Water, then 
mix it with a Quart of Cream boiled. and mic d with eight 


Eggs, Sweet Spice and Sugar, cover the Diſh, with Puff 
paſte, pour in the Batter and bake it. 


Another Almond Pudding to bake or boil. 
Bu a Pound of Almonds as ſrmall as poſlible ; put 
eat 


to them ſome Roſe Water and Cream as often as you 

them; then take one Pound af Beef Sewet, finely 
minced, with five Volks of Eggs, and but two Whites; 
make it as thin as Batter for Friters, mixing it with ſwect 
thick Cream; feafon it with beaten Mace, — and Salt; 
then ſet it into the Oven in u Pewter Diſh, und when, you 
draw it forth, ſtrew ſome Sugar on the Top.i Gargiſh 


your Diſh with Sugar, 
Carrot 


— _— — 
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A Carrot Pudding. 


"CRAPE raw 'Carrots very dean, then grate them 
with a Grater, without a Back. To half a Pound of 
Carrots, take a Pound of grated Bread, a Nutmeg, a little 
Cinnamon, a very little Salt, half a Pound of Sugar, and 
half a Pint of Sack; eight Eggs, a Pound of Butter melted, 
and as much Cream as will mix it well together; ſtir it and 
beat it up well, then ſheet a Diſh with nn and ſend 
it to _ Oven. | 


Another Carrot Padding. 


01 L a large Carrot tender, then ſet it to be cold, and 
$ it thro” a Sieve very fine; then put in half a 
Pound of melted Butter, beaten together with eight Eggs, 
leave out half the Whites, With three Spoonfuls of Sack, 
and one Spoonfal of Orange-Flower-Water, half a Pint 
of good Cream, a Nutmeg, Bread grated, a little Salt, 
and make it of a moderate Thicknofs, mn give it the 
fame baking as a Cuftard. - 


* 
A Marrow Pudding. 


AKE a Quart of Cream or Milk, put in four 
Ounces of Bisket, eight Volks of E ſome Nut- 
g, Salt, and the Mariow of two Bones; ſave ſome Bits 
wy about the Top; ſeaſon with a little Sugar; put in 
_ Ounces of Currants Pal: ſet it gently on the 2 

| __ cool 3 n. aa dale it. n Poif-paſtc, 


* * 
% 4 
A French 
* 
af % %. tw 
a * 3 
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A French Barley Pudding. 


UT to a Quart of Cream fix Eggs, well beaten, but 
three of the Whites ; then ſeaſon it with Sugar, Nut- 

meg, a little Salt, Orange-Flower-Water, and a Pound of 
melted Butter ; then put to it fix Handfuls of French Bar- 
ley that has been boiled tender in Milk : Butter a Diſh and 
— it in, and bake it. It muſt ſtand as long as a Veniſon 


Paſty. | 
* A Pith Pudding. 
AKE a Quantity of the Pith of an Ox, and let it 
lie all Night in Water to ſoak out the Blood ; the 
next Morning ſtrip it out of the Skins, and beat it with the 
Back of a Spoon in Orange-Flower-Water, till it is as fine 
as Pap; then take three Pints of thick Cream, and boil in 
it two or three Blades of Mace, a Nutmeg quartered, a 
Stick of Cinnamon ; then take half a Pound of the beſt 
Jordan Almonds, blanched in cold Water, then beat them 
with a little Cream, and as they dry put in more Cream, 
and when they ull beaten firain the Cream from them 
to the Pith; theMake the Volks of ten Eggs, the Whites 
of but two; beat them very well, and put them to the In- 
redients, then take a Spoonful of grated Bread, or Naples 
Bicket ; ; mingle all theſe together with half a Foes of 
fine Sugar, the Marrow of four large Bones, and a little 
Salt, ani bake it in Puff-paſte, 


Pippin Pudding. 


OIL twelve Pippins tender, and ſcrape them clean 
from the Core, and put in a Pint of Cream ſeaſoned 
with Orange-F lower, or Roſe Water and Sugar to your 


Taſte, 
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Taſte, and put good Puff. paſte in your Diſh ; bake it in a 
ſlack Oven, and grate Loaf Sugar over it before it is quite 


done, 
Another Pippin Pudding. 


AK E as much Pulp of boiled Pippins as you think 

will make your Pudding, and fix Eggs well beaten, 
the Whites of but three, two large Spoonfuls of Naples 
Bisket finely grated ; ſugar it to your Palate; take the 
Rind of an Orange or Lemon boiled tender, and beaten in 
a Mortar ; then mix all well together in the Mortar, with 
a Quarter of a Pound of freſh Butter, and put it in your 
Diſh, with Paſte Top and Bottom. Let it not be done 


too much. 


Italian Pudding. | . 
IAving a Pint of Cream, ſome white Manchet Bread. 
ten Eggs, a beaten Nutmeg; butter the Bottom of 
our Diſh, and round the Sides: Then cut twelve Pippins 
in round Slices, and lay in the Bottom; throw a little 
Orange Peel over them, and ſome fine Sugar; pour half 
a Pint of Claret over them, and then i adding; make 
Puff-paſte over it, and it will be bake alf an Hour; 
lay the Paſte round the Sides of your Diſh. 


A. baked Rice Pudding. | 

F OU muſt blanch the Rice in Water, then boil it 
in Milk, with Sugar, Cinnamon, and Salt till it is 

very thick; let it ſtand till it is cold, and add to it Eggs 
according to the Rice, half the Whites only. Put in ſome 
Currants and Raiſins, and a little melted Butter, with ſome 
Sewet and diced Marrow. 0 


Another 


bake it in a Diſh. It muſt be well ba 


25 T a Quart of Cream, boil it with two Manchets, 
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Another richer Rice Padding. 


E T a Quart of Milk, fix Ounces of Rice finely 
powdered, fix Eggs, half the Whites only, and half 
a Pound of Butter; put in the Rice when the Milk boils ; 


let it boil ſome Time, and then put in the Sugar and But- 


in the Eggs, then 
Put at the Bot- 
tom of the Dith ſome Orange Marmalade and ae I 


Oat- Meal Pudding. 


ET a Pint of fine Qat-Meal, boil it in new Milk 
and Cream, a little Cinnamon and Nutmeg, and 
— Mace, and when it is about the Thickne of a 
Haſty-Pudding, take it off, and ſtir in half a Pound of 


ter, and ſtir it well, and when cold, 


| Sort Butter, and eight Eggs, (teave out half the Whites) 


| well beaten, and put in two or three 8 ls of Sack, 
— make Puff ggſte, and lay round your Diſh, and butter 
it very a Ake it, but wor tod nen 10 nid n 


2. baked Bread Pudding. 


and grate-in one Nurmey,/fix Yolls and four Whites 

ges welf beaten, with your Read and Cicam, at leaſt 
half an Hour together; then put into it « Pound of Beef 
Sewet finely minced, half 4 Pound af Sugar, a little Salt, 
bake it — — Hour in —— e the 


Ae Way boiling without Sewet is as good. - 


N 
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Another Sort, 


DAR off all the Cruſt of a Penny white Loaf, and 

ſlice it thin into a Diſh with a Quart of Cream, ſet it 
over a Chafing-Diſh of Coals, till the Bread be almoſt dry, 
then put in a Piece of Sweet Butter, and take it off and let 
it ſtand to be cold; then take the Volks of three Eggs, the 
White of one with a little Roſe Water, Sugar and Nut- 
meg ; ſtir them very well together ; then put it in another 
Diſh, butter it, and when it comes out of the Oven, grate 
over. it ſome fine Sugar, 

Another Sort. ; 


AKE grated Bread, and as much Flour; then take 

| four Eggs, two Whites, a good Quantity of Sugar, 

wet it with Cream to the Thickneſs of Pancake Batter; 

then put in ſome Raiſins of the Sun, and butter your Diſh 

very well, and bake it half an Hour; ſtrew over it grated 
Sugar, 

| Another Sort. 


U T to a Quart of Cream, a Poy U of Beef Sewet 
cut ſmall, ſeaſon it with Nutmeg,” Roſe Water and 


Sugar : Then grate two Manchets, and beat ſeven Eggs, 
put in half a Pound of Currants ; mingle all theſe well to- 

ether, butter the Diſh, and bake it not too much; grate 
Te over it when it comes out of the Oven. 


The Spread-Eagle Pudding. 
UT off the Cruſt of three Half-penny Rolls, then 
| ſlice them into your Pan; then ſet three Pints of 


Milk over the Fire, make it ſcalding hot, but do not let it 
Nnn boil 
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boil, ſo pour it over your Bread and cover it cloſe, and let 
it ſtand an Hour; then put in a good-Spoonful of Su gar, 
a very little Salt, a Nutmeg grated, a Poind of Sewet he 
it is ſhred, half a Pound of Currants, waſhed and picked, 
four Spoonfuls of cold Milk, ten Eggs, but five of the 
Whites; and when all is in, ſtir it, and mix it well; but- 
ter a Diſh. Leſs than an Hour will bake it. 


A Green Pudding. 


Aving ſome boiled Mutton minced, with Beef Sewet 

ſhreded, a little Thyme, Marjoram and Parſley, 

and a Handful of Spinach ; then mix all theſe together 

with a little grated Bread, and three Volks of Eggs, ſome. 

Cream, Sugar and Nutmeg, Currants, and a little Flour 
then roll it -UP in a Sheep's Caul, and. bake it. 


A Ratifia Pudding. 


O U muſt take a Quart of Cream, boil it with four 

dr five Laurel Leaves; then take them out and break 
in half a Pound @& Naples Bisket, half a Pound of Butter, 
tome Sack, Nutneg, * Salt, take it off the Fire, cover 
it up; when it is almoſt cold, put in two Ounces of Al- 
monds blanched and beaten fine, and the Yolks of five 
Eggs, mix all well together, and bake it in a moderate 
Oven, half an Hour, ſcrape Sugar on it as it goes into the 
ren. 


A Bacon Pudding. 


01 L a Quart of Cream with a Handful of Sugar, 
| and a little Butter; the Volks of eight Eggs, and 
three Whites, beat together, with three Spoonfuls of Flour, 
and 


— 
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and two Spoonfuls of Cream ; when the Cream boils, put 
in the Eggs, ſtirring it 'till it comes to be thick, and put it 
in a Diſh and let it cool; then beat a Piece of fat Bacon 
in a Stone Mortar, till it comes to be like Lard, take out all 
the Strings from it, and put your Cream to it by little and 
little 'till it is well mixed; then put ſome Puft-paſte round 
the Brim of your Diſh, and a thin Leaf at Bottom, and 
pour it into the Diſh, Do the Top Chequerwiſe with Puff- 
paſte, and let it bake half an Hour. 


Petit Puddings. 


E take a Handful of grated Bread, a Spoonful of 
Flour, the Yolks of two Eggs, a Spoonful of 
Orange-Flower-Water, a Handful of Beef Sewet, ſhred all 
very ſmall, a little Nutmeg, and Salt, a Spoonful of Cheeſe 
Curds ; work it well together, and wet it as little as you 
can, and make it up with Cream, or new Milk, hy it in 
round Balls in the Bottom of your Diſh, which muſt be 
well buttered : Bake them not too much : When they are 
baked put them in another Diſh, with a Spoonful of Sack 
or White Wine, melted Butter and Sugar together poured 
on them, h 


Cheſnut Pudding. 


UT a Dozen and half of Cheſnuts in a Skillet of 

Mater, and ſet them on the Fire, blanch and peel 
them, and when cold, put them in cold Water ; then. 
ſtamp them in a Mortar, with Orange-Flower-Water and 
Sack, till they are very ſmall ; mix them in two Quarts of 
Cream, and eighteen Volks of Eggs, the Whites of three 
or four; beat the Eggs with Sack, Roſe Water and Sugar; 
. = Nnnz ns put 
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put it in a Diſh with Puft-paſte; ſtick in ſome Lumps of 
Marrow or freſh Butter, and bake it. 


A Sweetmeat Pudding. 


OU muſt put a thin Puft-paſte at the Bottom of 
your Diſh; then. have of. candy'd Orange, and Le- 
mon Peel, and Citron, of each an Ounce; flice them thin 

-and put them in the Bottom on your Paſte; then beat eight 
Volks of Eggs, and two Whites, near half a Pound of 
Sugar, and half a Pound of Butter melted; mix and beat 
all well together, and when the Oven 1s ready, pour it on 
your Sweetmeats in the Diſh. An Hour os leſs will bake 

1. 


A fine plain baked Pudding. 


OU muſt take a Quart of Milk, and put in fix 

Laurel Leaves into it; when it has boiled a little take 
out your Leaves, and with fine Flour make that Milk into 
Haſty-Pudding, pretty thick; then ſtir in half a Pound. of 
Butter more, then a Quarter of a Pound of Sugar, a ſmall 
Nutmeg grated, twelve Volks, ſix Whites of Eggs well 
beaten ; mix and ſtir all well together, butter a Dith, and 
= in your Stuff: A little more than half an Hour will 

ake it. a 


3 A. Dripping Pudding. 
MI K E a good Batter as for, Pancakes, put it in a 
| hot Toſs-pan over the Fire with a Bit of 1 Butter to 
iry the Bottom a little, then put the Pan and Batter under 
a Shoulder of Mutton inſtead of a Dripping-pan, keeping 
frequently ſhaking it by the Handle and it will be nas and 


ſavoury, 
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ſavoury, and fit to take up when your Mutton is enough; 
then turn it in a Diſh, and ſerve it hot. 


A Bread and Butter Pudding, 


E take a Two-penny Loaf, and a Pound of freſh 
Butter ; ſpread it in very thin Slices, as to eat, cut 
them off as you ſpread them, and ſtone half a Pound of 
Raiſins, and waſh a Pound of Currants ; then put Puft- 
aſte at the Bottom of a Diſh, and lay a Row of your 
Bread and Butter, and ſtrew a Handful of Currants, and 
a few Raiſins, and ſome little Bits of Butter, and fo do till 
your Diſh is full ; then boil three Pints of Cream, and 
thicken it, when cold, with the Yolks of ten Eggs, a 
grated Nutmeg, a little Salt, near half a Pound of Sugar, 
ſome Orange-Flower- Water, and pour this in, juſt as the 
Padding is going into the Oven, " 


Boiled PU D DI N GN. 


A fine boiled Rice Pudding. 


O U muſt take a Quarter of a Pound of Flour of 
Rice, put it over the Fire in a, Pint of Milk, keep 
ſtirring it conſtantly, that it may not clod or burn to, then 
take it off and put it in an earthen Pan, and put to it halt 
a Pound of Butter, when it.is hot enough to melt, but not 
oil it, put to it half a Pint of Cream, the Volks of eight 
Eggs, the Whites af but two, put Sugar to your Palate, 
put into it the Peel of a whole Lemon ſhred as fine as poſ- 
üble: Then put it in China Cups, and boil it. Sauce it 
with melted Butter and a Spoonful of Sack, 


Oxford. 
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Oxford Puddings. 


E T grated Bread, picked Currants, fine ſhred Sewet 

and Sugar, a Quarter of a Pound of each; mix 
them together, grate in a good deal of Nutmeg and Le- 
mon Peel; then break in two Eggs, and ſtir all together, 
tie them in five Cloths, and boil them half an Hour or 
more. 


Neat's Foot Pudding. 


E T Neats Feet; being tender boiled, take them 
J from the Bones, and mince them very ſmall, with 
half as much Sewet as Feet ; mix them together, with Su- 
gar, Cinnamon and Salt, and a Quarter of a Pound of 
Citron and Orange-Peel minced very fine ; then break fix 
or eight Eggs, Yolks and Whites; take two Handfuls of 
grated Bread, and as many Currants as you think conveni- 
ent ; mix all theſe together, butter the Bag, tie it up and 
boil it two Hours. Then ſerve it with a Sweet Sauce. 


A Cabbage Pudding. 


Aving two Pounds of the lean Part of a Leg. of Veal, 
| take of Beef Sewet the like Quantity ; chop them 
together, then beat them together in a Stone Mortar, add- 
ing to it half a little Cabbage ſcalded, and beat that with 
your Meat; then ſeaſon it with Mace and Nutmeg, a little 
Pepper and Salt, ſome green Gooſeberries, Grapes, or Bar- 
berries, in the Time of Year, In the Winter, put in a 
little Verjuice ; then mix all well together, with the Yolks 
of four or five Eggs, well beaten ; then wrap it up in green 
Cabbage Leaves; tie a Cloth over it, boil it an Hour ; melt 
Butter for Sauce, N TCC 


A Spinach 
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A Spinach Pudding. 


CALD your Spinach, and chop it very fine, or the 

Juice will do, mix with Cream, the Volks of eight 
Eggs, four Ounces of Bisket, and four of melted Butter ; 
ſeaſon with Sugar, Nutmeg, and Salt; then fet it on the 
Fire 'till it 1s ſtiff, but do not boil it, then cool it and bake 
it in Puft-paſte or boil it. 


_ A Quaking Pudding. 
E take a Pint and ſomewhat more of thick Cream, 
ten Eggs, put in the Whites of three only, bear 
them very well with two Spoonfuls of Roſe Water : Min- 
gle, with your Cream, three Spoonfuls of fine Flour ; mix 
it ſo well that there be no Lumps in it, put it all together, 
and ſeaſon it according to your Taſte: Butter a Cloth very 
well, and let it be thick that it may not run out, and let it 
boil for half an Hour, as faſt as you can, then take it up 
and make Sauce with Butter, Roſe Water and Sugar, and 
ſerve it. | 

You may ſtick ſome blanched Almonds upon it, if you 
pleaſe. [ALS | 


Another Quaking Pudding. 


ET a Quart of Cream, and beat three or four 
Spoonfuls, with two or three Spoonfuls of Flour of 

Rice, a Penny Loaf grated, and ſeven Eggs; then put tc: 
it a, little Orange-Flower-Water,. Sugar, Nutmeg, Mace 
and Cinnamon; butter the Cloth, and tie it up, but not 
too cloſe ; put it in when the Pot boils, and boil it an Hour; 
then turn it aut into the Diſh ; ſtick on it fliced Citron, 
rr $row. 1 


— 
a — ß eon———— 


Butter for Sauce. 
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Oxford Puddings. 


E T grated Bread, picked Currants, fine ſhred Sewet 

and Sugar, a Quarter of a 'Pound of each; mix 
them together, grate in a good deal of Nutmeg and Le- 
mon Peel; then break in two Eggs, and ſtir all together, 
tie them in five Cloths, and boil them half an Hour or 
more, 


Neat's Foot Pudding. 


ET Neats Feet; being tender boiled, take them 
FT from the Bones, and mince them very ſmall, with 
half as much Sewet as Feet; mix them together, with Su- 
gar, Cinnamon and Salt, and a Quarter of a Pound of 
Citron and Orange-Peel minced very fine; then break ſix 
or eight Eggs, Volks and Whites; take two Handfuls of 
grated Bread, and as many Currants as you think conveni- 
ent; mix all theſe together, butter the Bag, tie it up and 
boil it two Hours. Then ſerve it with a Sweet Sauce. 


Cabbage Pudding. 


Aving two Pounds of the lean Part of a Leg of Veal, 
take of Beef Sewet the like Quantity; chop them 
together, then beat them together in a Stone Mortar, add- 
ing to it half a little Cabbage ſcalded, and beat that with 
your Meat; then ſeaſon it with Mace and Nutmeg, a little 
Pepper and Salt, ſome green Gooſeberries, Grapes, or Bar- 
berries, in the Time of Year, In the Winter, put in a 
little Verjuice ; then mix all well together, with the Yolks 
of four or five Eggs, well beaten ; then wrap it up in green 
Cabbage Leaves; tie a Cloth over it, boil it an Hour ; melt 


A Spinach 
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A Spinach Pudding. | 
CALD your Spinach, and chop it very fine, or the 
Juice will do, mix with Cream, the Yolks of eight 

Eggs, four Ounces of Bisket, and four of melted Butter ; 
ſeaſon with Sugar, Nutmeg, and Salt ; then fet it on the 
Fire 'till it is ſtiff, but do not boil it, then cool it and bake 
it in Puft-paſte or boil it. 


| _ A Quaking Pudding. 

E take a Pint and ſomewhat more of thick Cream, 
ten Eggs, put in the Whites of three only, bear 
them very well with two Spoonfuls of Roſe Water : Min- 
gle, with your Cream, three Spoonfuls of fine Flour ; mix 
it ſo well that there be no Lumps in it, put it all together, 
and ſeaſon it according to your Taſte: Butter a Cloth very 
well, and let it be thick that it may not run out, and let it 
boil for half an Hour, as faſt as you can, then take it up 
and make Sauce with Butter, Roſe Water and Sugar, and 
ferve it. 
You may ſtick ſome blanched Almonds upon it, if you 
pleaſe. . | 


Another Quaking Pudding. 


E T a Quart of Cream, and beat three or four 
Spoonfuls, with two or three Spoontuls of Flour of 

Rice, a Penny Loaf grated, and ſeven Eggs; then put tc; 
it a, little Orange-Flower-Water,. Sugar, Nutmeg, Mace 
and Cinnamon; butter the Cloth, and tie it up, but not 
too cloſe ; put it in when the Pot boils, and boil it an Hour; 
then turn it aut into the Diſh; ſtick on it fliced Citron, 
„! . ²⁰˙ hong one oh ws 
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and pour over it Butter with Sack, Orange-Flower-Water, 
with Lemon Juice and Sugar. 


A Bread Pudding. | 


Se T a Quart of Cream over the Fire to boil ; put into 
it a Blade or two of Mace, eight Cloves, a Bit of 
Cinnamon, with a little Nutmeg, Salt and Sugar ; when it 
has boiled, have ready the Cruſts of two French Rolls cut 
in Slices, and put into it, and let it ſtand till it is cold; 
then drain all the Cream that the Bread has not ſoaked, 
and rub it through the Colander, put in ſix Eggs, take out 
the Whites ; .then ſtir it all together well, butter your 
Diſh, and put it in, tying it over with a Cloth and Pack- 
thread. Little more than an Hour will boil it. 


A Brown-Bread Pudding. 


E T half a Pound of Brown-Bread, and double the 

J Weight of it in Beef Sewet, a Quarter of a Pint of 

Cream, the Blood of a Fowl, a whole Nutmeg, ſome 

Cinnamon, a Spoonful of Sugar, ſix Volks of Eggs, three 

Whites; mix it all well together, and boil it in a Wooden 

Diſh two Hours. Serve it with Sack and Sugar, and But- 
ter melted. | 


A Curd Pudding. 


IL IRS T take the Curd off a Gallon of Milk and whey it 

well, and rub it through a Sieve; then take ſix Eggs, 

three Whites; a little thick Cream, three Spoonfuls of 

-Orange-Flower-Water, one Nutmeg grated, grated Bread, 

and Flour, of each three Spoonfuls, a Pound of Currants 

and ſtoned Raiſins, mix all theſe together ; butter a __ 
HH Clot 
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Cloth, and tie it up in it: Boil it an Hour; for Sauce, melt 
Butter and Orange-Flower-Water and Sugar. 


New-College Puddings. 


Aving grated a Penhy ſtale Loaf, and put to it a like 
Quantity of Beef Sewet finely ſhred, and a Nutmeg 
grated, a little Salt, ſome Currants, and then beat ſome 
Eggs in a little Sack, and ſome Sugar, and mix all together 
and knead it as ſtiff as for Manchet, and make it up in 
the Form and Size of a Turky Egg, but a little flatter ; 
then take a Pound of Butter, and put it in a Diſh, and 
ſet the Diſh over a clear Fire in a Chafing-Diſh, and rub 
your Butter about the Diſh, till it is melted, put your Pud- 
dings in and cover the Diſh, but often turn your Puddings, 
until they are all brown alike, and when they are enough, 
ſcrape Sugar over them, and ſerve them hot for a Side- 


Diſh. 
A Haſty-Pudding. 


RE AK an Egg into fine Flour, and with your Hand 
work up as much as you can into as ſtiff a Paſte as is 
poſſible; then mince it as ſmall as Herbs to the Pot, as 
ſmall as if it were to be ſifted; then ſet a Quart of Milk 
a boiling, and put in your Paſte ſo cut as before mentioned; 
put in a little Salt, ſome beaten Cinnamon and Sugar, 
a Piece of Butter as big as a Walnut, and keep it ſtirring all 
one Way, till it is as thick you would have it, and then 
ſtir in ſuch another Piece of Butter ; and when it is in the 
Diſh, ſtick it all over with little Bits of Butter. 


Ooo A ſftewed 


* 
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A flewed Pudding. 

1 U muſt grate a Two- penny Loaf, and mix it with 

c half a Pound of Beef Sewet, finely ſhred, and three 
Quarters of a Pound of Curragts, and a Quarter of a 
Pound of Sugar, a little Cloves, Mace and Nutmeg ; then 
beat five or fix Eggs, with three or four Spoonfuls of Roſe 
Water, and beat all together, and make them up in little 
round Balls the Bigneſs of an Egg, ſome round, and ſome 
long, in the Faſhion of an Egg; then put a Pound of 
Butter in a Pewter Diſh, and when it is melted and tho- 
rough hot, put in your Puddings, and let them ſtew 
till they are brown; turn them, and when they are 
enough, ſerve them up withggack, Butter and Sugar for 
Sauce. BY. 


A god Plumb Pudding, 


E take a Pound and a Quarter of Beef Sewei, af- 

ter 'tis skinned and ſhred very fine, then ſtone 
three Quarters of a Pound of Raiſins, and mix with it, 
and a grated Nutmeg, a Quarter of a Pound. of Sugar, a 
little Salt, anda little Sack, four Eggs, four Spoonfuls of 
Cream, and about half a Pound of fine Flour ; mix theſe 
well together, pretty ſtiff; tie it in a Cloth, and let. it boil 
four Hours. Melt Butter thick for Sauce. 


A Cow-Heel Pudding. 


AUT off all the Meat of a large Cow-Heel, but the 
black Toes; put them away, but mince the reſt very 
{mall, and ſhred it over again, with three Quarters of a 


Pound of Beef Sewet, put to it a Penny Loaf grated, 
* Cloves, 
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Cloves, Mace, Nutmeg, Sugar, and a little Salt, ſome 
Sack and Roſe Water: Mix theſe well together with fix 
raw Eggs, well beaten ; butter a Cloth, and put it in, and 
boil it two Hours. For Sauce, melt Butter, Sack and Sugar. 


A Ryec-bread Pudding. | 

7 K E half a Pound of four Rye-bread grated, 
half a Pound of Beef Sewet, finely ſhred, half a 
Pound of Currants clean waſhed, half a Pound of Sugar, 
a whole Nutmeg grated ; mix all well together, with five 
or fix Eggs: Butter a Diſh: Boil it an Hour and a Quarter, 
and ſerve it up with melted Butter. | 


A Cuſtard Pudding. 


Hs a Pint of Cream, mix with it ſix Eggs well 
beat, two Spoonfuls of Flour, half a Nutmeg grated, 
a little Salt and Sugar to your Taſte ; butter a Cloth, put 
it in when the Pot boils; boil it juſt half an Hour, melt 


Butter for Sauce. 


A Shaking Pudding with Almonds, 


OIL a Pint of Cream, boil it with a Blade of 
Mace ; ſtrow it over with ſome beaten Almonds, a 

little Orange-Flower-Water, or Roſe Water; then take 
four Eggs, leave out two Whites, ſtrain the Cream, Eggs 
and Almonds together; then take ſome Sugar and ſweeten 
it, and thicken it with grated Bread or Bisket ; then take 
a Cloth and rub it with Flour, and tie it up and dip it into 
Roſe Water; then boil it, and when it 1s boiled cat it with. 
Butter, Sugar and White Wine, ſtick it with blanched 
Almonds ; ſo ſerye it. 
| OO O 2 : A cheap 
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A cheap Rice Pudding. 


O U muſt take a Quarter of a Pound of Rice, and 

half a Pound of Raitins, tie them in a Cloth allow- 
ing a great deal of Room for the ſwelling of your Pudding. 
Boil it two Hours. For Sauce, pour over it Butter melted 
with Sugar and Nutmeg. 


Turkey or Capons in Guts. 


5 Aving a roaſted Turkey or Capon, or both, accord- 

ing to the Quantity of Puddings you would make, 
cut out the Breaſts and mince them very ſmall; then cut 
ſome Hog's Fat very thin, and put all this into a Sauce- pan 
with two Onions roaſted, and then pounded in a Mortar, 
a little ſavoury Herbs, and ſome ſhred Parſley ; ſeaſon all 
this with the uſual Spices, add to it the Whites of two or 
three Eggs beaten : Next take a Quart of Milk, and ha- 
ving beaten up in it the Volks of a Dozen Eggs, ſet it over 
a Stove and boil it to a Cream, taking Care that it does not 
curdle; then mix the whole together, and warm it over 
the Fire, ſo put it into Guts: Then blanch them off in 
Water and Milk, with ſome fliced Onion. When you 
would ſerve them up, lay a Sheet of Paper rubbed over 
with Hog's Lard, or other Greaſe, upon a Gridiron, and 
the Puddings upon the Paper; fo broil them over a ſlack 
Fire, for fear they ſhould break. 


Puddings of Fowls Livers. 


AFINCE a Quarter of a Pound of Hog's Fat very 

ſmall, with one Pound of Fowls Livers, and one 
Pound of the Fleſh of Capon ; ſeaſon all this with favoury 
Herbs, 
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Herbs, Cives, Salt, Pepper, grated Nutmeg, pounded 
Cloves and Cinnamon ; add to it the Yolks of fix raw Eggs 
and a Quart of Cream, or rather more, as you ſee Occaſion; 

ut it into Guts, then boil theſe Puddings in Milk, with 
ſome Salt and fliced Lemon: Broil them as in the laſt Re- 
ceipt, and ſerve them with the Juice of Orange. 


Calf's Liver Pudding. 


INCE a Calf's Liver, and pound it in a Mortar, 
1 together with a third Part as much of Hog's Fat 
as Liver, ſome of which cut alſo in ſmall Dice. Seaſon 
theſe Ingredients as in the laſt Receipt, and put them into 
Guts in the Manner above directed. Then boil your Pud- 
dings in White Wine, with Salt and Bay Leaves, over a 
flack Fire ; let them cool in the Liquor in which they are 
boiled; and when you would uſe them, broil and ſerve 
them as in the laſt Receipt. | 
Note, That inſtead of Hog's Guts, we often uſe thoſe 
of Sheep, Calves, or Lambs. 


Marrow Puddings in Skins. | 


'E T the Crumbs of four French Rolls, and half 
Pound of coarſe Bisket; cut the French Rolls in 
Slices, and put them in an earthen Pan or Sauce-pan; ſet 
over the Fire two Quarts of Milk, make it Blood-warm, 
pour it over your Bread, and cover it cloſe up till it is cold, 
then rub your Bread and Milk through a Colander with a 
Wooden Ladle. Take a Pound of Marrow and mince it, 
put to it five Eggs, beaten up very fine, and ſtrained thro 
a Strainer or Cloth, to keep out the Treads; then mix the 
Marrow, beaten Eggs and Bread all together. Seaſon the 


whole 
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whole with Sugar according to your liking, as you do an- 
other Pudding, ſcrape in half an Nutmeg, add two or 
three Spoonfuls of Roſe Water, a Quarter of a Pound of 
Almonds, beaten as fine as a Paſte, in a Marble Mortar 
with a little Salt; mix all theſe Ingredients very fine toge- 
ther; then have ſmall Ox Guts, very well cleaned, and 
the Inſides turned out: Make a ſmall Funnel that will hold 
a Quarter of a Pint, with a Tail about five Inches long, 
all of a Wideneſs, ſo that it can eaſily go into the Guts; 
the Mouth of the Funnel muſt not be above two Inches 
deep, becauſe you muſt thruſt your Meat through with 
your Thumb into the Guts, Cut the Guts a Yard long, 
and fill them with your Ingredients ; tie them in Span long, 
the two Ends of that Span long tied together : Then tie in 
the Middle of the Spans to the Ends, ſo that you will have 
two Puddings in each Piece; take Care to keep them lank 
not filling them too full; put them over the Fire in a large 
braſs Diſh of Water, and boil them gently a 1 * of an 

Hour, turning them with your Skimmer that the Marrow 
riſe not to one Side; then take them out, lay them on a 
Colander till cold, but turn them in the cooling. In the 
Winter they will keep a Week or more, but in the Sum- 
mer not above three 3 or four; therefore, take Care to 
make your Quantity according to your Occaſion. About 
an Hour before you want them, place them in a Sauce-pan 
with a little Butter, put them over the Fire till they fry as 
yellow as gold; when one Side is yellow, turn the other 
down, or you may put them in the Mouth of an Oven. 
When you ſerve, cut them aſunder. They are proper for 
a little Diſh, or Plate, for a ſecond Courſe. 


They 
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They will be proper likewiſe for garniſhing a boiled 
Pudding or Fricaſey of Chickens for the firſt Courſe. 


Almond Puddings in Skins. 


AK E two Pounds of Beef Sewet, or Marrow, 

ſhred very ſmall, and a Pound and half of Almonds 
blanched, and beaten very ſmall with Roſe Water; one 
Pound of grated Bread, a Pound and a Quarter of fine 
Sugar, a little Salt, one Ounce of Mace, Nutmeg, and 
Cinnamon, twelve Yolks of Eggs, four Whites, a Pint of 
Sack, a Pint and half of thick Cream, ſome Roſe or 
Orange-Flower-Water ; boil the Cream, and tie a little 
Saffron in a Rag, and dip it in the Cream to colour it. 


Firſt beat your Eggs very well, then ſtir in your Almonds, - 


then the Spice and Salt, and Sewet, and then mix all your 
Ingredients together ; fill your Guts but half full, put ſome 
Bits of Citron in the Guts as you fill them. Tie them 
up, and boil them about a Quarter of an Hour. 


White Puddings with Currants. - 


E take three Pounds of grated Bread to four Pounds 
of Beef Sewet finely ſhred, two Pounds of Cur- 
rants, Cloves, Mace and Cinnamon, of each half an 
Ounce beaten fine, a little Salt, a Pound and half of Sugar, 
a Pint of Sack, a Quart of Cream, a little Roſe Water, 
twenty Eggs well beaten, but half the Whites; mix all 
theſe well together, and fill the Guts half full : Boil them 
a little, and prick them as they boil, to keep them from 
breaking the Guts. Take them up on clean Cloths, 


Black 


— — 
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Black Puddings. 


OIL all the Hog's Harſlet in about four or five Gal- 

lons of Water till 'tis very tender, then take out all 
the Meat, and in that Liquor ſteep near a Peck of Grotts, 
put in the Grotts as it boils, and let them boil a Quarter of 
an Hour ; then take the Pot off the Fire, and cover. it up 
very cloſe, and let it ſtand five or fix Hours; chop two or 
three Handfuls of Thyme, a liltle Savoury, ſome Parſley, 
and Penny-Royal, ſome Cloves, and Mace. beaten, a 
Handful of Salt ; then mix all theſe with half the Grotts, 
and two Quarts of Blood ; put in moſt of the Leaf of the 
Hog; cut it in ſquare Bits like Dice, and fome- in long 
Bits ; fill your Guts, and put in the Fat as you like- it; 
fill the Guts three Quarters full, put your Puddings into a 
Ketttle of boiling Water ; let them boil an Hour, and 
prick them with a Pin to keep them from breaking. Lay 
them on clean Straw when you take them up. 
The other half of the Grotts you may make into white 
„ for the Family; chop all the Meat ſmall, and 

two Handfuls of Sage very fine, an Ounce of Cloves 
and Mace finely beaten, and ſome Salt; work all together 
very well with a little Flour, and put it into the large Guts; _ 
Boil them about an Hour, and keep them and the Black 
Puddings near the Fire till uſed. ng 


Black Puddings another Way. 


U T to half a Pint of Oatmeal, eight Pints of new 
Milk, fteep it all Night, or boil it to the Thickneſs 

of Pudding ; then put to it eight Pints of grated Bread and 
four Eggs, a little Salt, Cloves and Mace, ſome Sage and 
| Penny- 


— —. CC —_— 
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Penny-Royal, ſome Sweet Herbs, mix them together; 
then take a Pint and a half of Blood, and ſtrain it into it, 
and if it be not ſoft enough, put in ſome more Milk, with 
half a Pound of Beef Sewet finely ſhreded, one Pound and 
a half of Lard cut into long Pieces; fill them, and give 
them one Boil; then take them up and prick them with a 
Pin and put them in again, boiling them enough. You 
may put Cream inſtead of Milk. 


For two other Ways of making Black Puddings, ſee ; 
p. 325, 320. 


A Florendine. 


AK E two Pounds of Cheeſe Curds, a Pound of 
blanch'd Almonds finely pounded, half a Pound of 
Currants, a little Roſe Water and Sugar to you Palate; 
mingle theſe well together, with ſome Spinach ftew'd and 
cut ſmall. Lay Puft-paſte on the Top and Bottom of the 
Diſh, and bake it in an Oven moderately heated. 


A Florendine of Oranges or Apples. 


3 T half a Dozen of Seville Oranges in two, fave 
the Juice, take out the Pulp and lay them in Water 
for twenty four Hours, ſhift them three or four Times; 
then boil them in three or four Waters, in the fourth put 
to them a Pound of fine Sugar and their Juice: Boil them 
to a Syrup, and let them ſtand in this Syrup in an earthen. 
Pot. When you uſe them cut them in thin Slices. To 
ten Pippins pared, quartered and boiled up in Water and 
Sugar, put two of theſe Oranges, lay them on your Puff. 
paſte in a Diſh as before. | | 


NO a1. Pp p A Flo- 
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A Florendine of Rice. 


OIL half a Pound of Rice in fair Water 'till it is 

very tender, then put to it a Quart of Milk or Cream, 
boil it 'till it is thick, and ſeaſon it with Sweet Spice and 
Sugar, beat eight Eggs very well and mix with it. Add to 
it half a Pound of Currants, half a Pound of Butter, and 
the Marrow of two Bones, three grated Biskets, Sack and 
Orange-Flower-Water ; having covered your Diſh with 
Puft- paſte, put in your Mixture and bake it. 


A Florendine Magiſtral. 


UT thin Slices of a Leg of Veal, like Scotch Collops, 

beat them with a Knife on both Sides; ſeaſon them 
with Salt, Pepper, Cloves and Mace. Cut as many thin 
Slices of fat Bacon, roll them up and put them into your 
Pye-Diſh. Add two or three Shalots and two or three An- 
chovies, ſome Oyſters, and forty or fifty Forc'd-Meat Balls, 
and Lemon par'd and ſliced ; put in a Quarter of a Pint of 
Gravy, half a Pint of ſtrong Broth, and half a Pint of 
White Wine; cover it with Puft-paſte and bake it. 


A Florendine of a Kidney of Veal. 


O U muſt ſhred the Kidney, Fat and all, with a lit- 
ile Spinach, Parſley, and Lettuce, three Pippins, 
and ſome Orange Peel; ſeaſon with Spice and Sugar; put 
in a good Handful of Currants, two or three grated Biskets, 
Canary or Orange-Flower-Water, and two or three Eggs, 
mix them well together, put them. into a Diſh covered 
with Puff-paſte, lay on the Lid and garniſh the Rim. 


GEES N A Tanzey. 
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A Tanzey. 


Ta A K E a Peck of Spinach, and a little Tanzey, and 


about three Quarters of a Pint of Cream, fifteen 

Eggs, and take out TE of the Whites, and take a ſmall 
Nutmeg grated, and a Penny Loaf grated, or ſomething 
more if it be ſmall, and near a Quarter of a Pound of 
Sugar; ſtrain your Eggs, and ſift your Bread, and when 
ou have mix'd all together, butter a Skillet, ind ſet it over 
a ſoft Fire, and ſtir it till you think it is pretty thick, then 
have ready your Frying-pan, over a flow Fire, for fear of 


burning, with a Bit of Butter melted, and pour in your 


Tanzey, and ftir it all one Way, till you think it will be 
Riff enough, then flat it down cloſe with your Spoon, and 
let it ſtand ſtill a little while to grow) together, only ſhake 
it a little ſoftly, to kee P it from ſcorching, and turn it with 
a Pie- plate and it will ſoon be enough. 


Another Tanzey. 


EAT ten Eggs very well and put them to a Pint of 

Cream, ſeaſon d with Nutmeg, Sugar and Salt, then 

green it with Spinach and a Bit of Tanzey; as ſoon as you 

put the Juice of the Herbs to it, with which you muſt 

make it very green, ſet it over the Fire, the Skillet being 

firſt butter d, and when it is thickened enough, have a 
Diſh ready to put it in, and bake it. 


Another Tanzey. 


RATE half a Pound of Naples Biskets, then take 
(3 eighteen Eggs, half the Whites, one Nutmeg grated, 
put the _ to the Eggs, and ſtrain it to your Bisket; 

Ppp 2 with 
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with four or five Spoonfuls of Sack, and half a Pint of 
Cream ; then colour it with the Juice of Spinach, or green 
Wheat, and a little Tanzey ; then take a Sauce-pan and 
butter it well, and put your Tanzey in it and keep it ſtir- 
ring over Charcoal or Wood-Coal, *till it be very thick ; 
then have a Diſh juſt big enough for it, and that muſt be 
butter'd every where, or it will ſtick and melt the Diſh; 
then put your Stuff in the Diſh over the Coals, with a gen- 
tle Fire, not to bubble, but to harden ; cover it with a But- 
ter-pan, and when it is enough turn it on the Plate, and 
ſet that on the Coals. When it is enough, ſerve it up with 
Orange quarter'd, and ſtrew'd Sugar. 


Another Tanzey. 


AKE nine Eggs, but half the Whites, and beat 

them well together, put refin'd Sugar to them, and 
ſtrain it; then add half a Pint of Cream, and as much 
Juice of Spinach, or Wheat, as will colour it ; with a lit- 
tle Tanzey, two Naples Biskets grated, a Nutmeg, and 
fix Spoonfuls of Sack; let the Biskets ſoak ſome time; then 
take your Sauce-pan, and put in ſome Butter, and warm it 
over the Fire, and do it round the Sauce-pan ; then put in 
the Stuff and ſtir it over a Charcoal Fire; when it is thick 
enough, put it into a Diſh that will juſt hold it, and cover 
it with a Plate, and put it over your Stoves, not to boil, but 
harden. When you think it is {tiff enough, turn it on the 
Plate and ſerve it. | 


White 
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| W hite Pot. 5 

AK E three Pints of new Milk, or Cream, the Volks 

of five Eggs, two Whites, beat your Eggs with a 
little Roſe Water, Nutmeg, two or three Spoonfuls of white 
Sugar, ſlice half a white Loaf very thin in the Milk, and 
when ttis a little ſteeped, break it with your Hands; then 
put in your beaten Eggs and break it a little more; then 
put in a little Bit of Sweet Butter on the 'Top, or Marrow 
if you picaſe ; ſcatter a few Raiſins on the Jop, you may 
put Puff-paſte round the Diſh : Bake it half an Hour in a 
ſlow Oven. | 


A Rice White Pot. 


OIL a Pound of Rice in two Quarts of Milk, till it 

is tender and thick, then beat it well in a Mortar 
with a Quarter of a Pound of blanch'd Almonds, then 
boil cwo Quarts of Cream with Crumb of white Bread and 
Blades of Mace, mix all together with the Volks of eight 
Eggs, ſome Roſe Water, and ſweeten it with Sugar to 
your Palate ; cut ſome candy'd Orange and Citron Peels 
thin and lay it in when it is in the Oven. Let not the 
Oven be too hot, for if it be it will ſoon ſpoil. 


Pancakes. 


E T two Quarts of fine Flour, and half a dozen Eggs, 
leaving out half the Whites; ſeaſon it with Cinnamon, 
Cloves, Mace, Nutmeg, and a little Salt; make it into a 
Batter with Milk ; beat and mix it all together, and put in 
half a Pint of Sack ; put your Pan on the Fire with ſome 
Butter, and when it is hot, put in your Batter, and * it 
| thin 
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thin over the Bottom of your Pan, ſupplying it with little 
Bits of Butter; toſs it very often, and bake it criſp and 
brown. 


Pancakes Royal. 


Aving half a Pint of Cream, half a Pint of Sack, 

the Yolks of eighteen Eggs, and half a Pound of 

fine Sugar, ſeaſon it with beaten Cinnamon, Nutmeg and 

Mace ; beat and mix all theſe ; then put in as much Flour 

as will make it ſtiff enough to run thin over your Pan; let 

your Pan be hot, and fry them in clarify'd Butter. This 
Sort of Pancakes will not be criſp, but are very good. 


Another Sort of Pancakes, 


A K E a Pint of Cream, and eight Eggs, Whites 

and all, a whole Nutmeg grated, and a little Salt; 
then melt a Pound of rare Diſh Butter, and a little Sack: 
Before you fry them, ſtir it in, it muſt be made as thick 
with three Spoonfuls of Flour, as ordinary Batter, and 
fried with Butter in the Pan, the firſt Pancake but no more : 
Strew Sugar ; garniſh with Orange, turn it on the Back- 
{ide of a Plate. 

Rice Pancakes. 


Aving a Quart of Creafn, and three Spoonfuls of 

Flour of Rice, boil it *till it 1s as thick as Pap, and 
as it boils, ſtir n half a Found of Butter, a Nutmeg grat- 
ed; then pour it out into an earthen Pan, and when it is 
cold, put in three or four Spoonfuls of Flour, a little 
Salt, ſome Sugar, nine Eggs well beaten, mix all well 
together, and fry them in a little Pan, with a ſmall Piece of 
Butter. Serye them up four or five in a Diſh, 
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To make fine Pancakes fried without Butter or Lard. 
7 ; AKE a Pint of Cream, and fix new laid Eggs; 


beat them very well together, put in a Quarter of 
a Pound of Sugar, one Nutmeg, or a little beaten Mace, 
and ſo much Flour as will thicken all as much as ordinary 
Pancake-Batter: Your Pan muſt be heated reaſonably hot, 
and wiped with a clean Cloth ; that done, put in your 
Batter as thick or thin as you pleaſe. 


Fritters. 


E take of the fineſt Flour well dried before the 
Fire, mix it with a Quart of ,new Milk, not too 
thick, fix or eight Eggs, a little Nutmeg and Mace ; a lit- 
tle Salt, Sack or Ale, beat them well together, make it 
pretty thick with Pippins, ſo fry them dry. 

Another Sort. 


UT to half a Pint of thick ſweet Cream, four Eggs 

well beaten, a little Brandy, ſome Nutmeg and Gin- 

ger; make this into a thick Batter with Flour : Your Ap- 

ples tnuſt be Golden-Pippins, pared and cut in thin Slices, 

dip chem in the Batter, and fry them in Lard : It will take 
up two Pounds of Lard to fry this Quantity. 


Apple Fritters. 
EAT the Volks of eight Eggs, the Whites of four, 


well together, and ſtrain them into a Pan; then take 
a Quart of Cream, warm it as hot as you can indure your 
Finger in it; then put to it a Quarter of a Pint of Sack, 
three Quarters of a Pint of Ale, and make a Poſſet of it; 


when your Poſlet is cool, put to it your Eggs, beating them 
| well 


488 The whole Du TY of a WOMAN. 


well together; then put in Nutmeg, Ginger, Salt, and 
Flour to your liking : Your Batter ſhould be pretty thick; 
then put in Pippins fliced or ſcraped; fry them in good 
Store of hot Lard with a quick Fire. CES 


Curd Fritters. 


Aving a Handful of Curds, and a Handful of Flour, 

and ten Eggs well beaten and ſtrained, ſome Sugar, 

and ſome Cloves, Mace, and Nutmeg, a little Saffron, 
ſtir all well together, and fry them in very hot Beef Drip- 
ping; drop them in the Pan by Spoonfuls, ſtir them about 
till they are of a fine Vellow-brown; drain them from the 
Sewet, and ſcrape Sugar on them, when yuu ſerve them 


up. | 
Fritters Royal. 


OU muſt take a Pint of Sack, make a Poſſet with 
new Milk; then take the Curd from the Poſlet, aud 
put it into a Baſon, with half a Dozen Eggs; feafon it 
with a little Nutmeg, beat it with a Wisk very well toge- 
ther, adding Flour to make it as thick as Batter uſually is 
for that Purpoſe; put in ſome fine Sugar, and fry it in cla- 
rify'd Beef Sewet ; make it hot in the Pan before you put 
it in: Serve it for a Side-Diſh, or a fecond Courſe Diſh. 


- Skirret Fritters. . I 
E take a Pint of the Pulp of Skirrets, and a Spoon- 
ful of Flour, the Volks of Eggs, Sugar and Spice; 


make it into a thick Batter, then fry them out in Fritters, 
and ſerve them for a Side-Diſh. 


White 
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White Fritters. 


Aving ſome Rice, waſh it in five or ſix ſeveral Waters, 
then dry. it very well before the Fire: After this 
und it well in a Mortar, and ſift it through a Lawn 

Sieve, that it may be very fine; you muſt have at leaſt an 

Ounce of it. Then put it into a Sauce-pan, and wet it 

with Milk, and when it is well incorporated with it, add 

to it another Pint of Milk; ſet the whole over a Stove, 
and take Care to keep it always moving: We likewiſe put 

to it the Breaſt of a roaſted Pullet, minced very ſmall, a 

little Sugar, ſome candied Lemon Peel grated, and keep it 

over the Fire 'till it is almoſt come to the Thickneſs of # 
fine Paſte. Flour a Peel very well, pour it out upon it, 
and ſpread it abroad with your Rolling-pin : When it is 
quite cold, cut it in little Morſels, taking Care that they 
ſtick not to one another; flour your Hands, roll up your 

Fritters very handſomely, and fry them in Hog's Lard. 

When you are going to ſerve, put to them a little Orange- 

Flower-Water ; and ſtrew ſome Sugar upon them; ſo ſerve 

in Plates or little Diſhes: They may ſometimes be uſed for 


garniſhing. 
| Water Fritters. 


U T into a Sauce-pan ſome Water, a Bit of Butter as 

big as a Walnut, a little Salt, and ſome candied Le- 
mon-Peel, minced very ſmall. . Make this boil over a Stove, 
then put in two good Handfuls of Flour, and turn it about 
by main Strength, 'till the Water and Flour be well mixed 
together, and none of the laſt ſtick to the Sauce-pan ; then 


take it off the Stoye, put into it the Volks of two Eggs, 
. 24 mit 
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mix them well with it, continuing to put in more Eggs by 
two and two at a Time, 'till you have put in ten or twelve, 

and ycur Paſte be very fine. Then dridge a Peel thick 
with Flour, and dipping your Hand into Flour, take out 
your Paſte Bit by Bit, and lay it on the Peel; when it has 
lain a little white roll it, and cut it into little Pieces, taking 
Care that they ſtick not to one another; a little before you 
are going to ſerve, fry them in Hog's Lard, and when you 
have laid them in the Diſh, throw ſome Sugar and Orange- 
Flower-Water upon them and ſerve them in Plates or little 
Diſhes. 
We make Broth Fritters the ſame Way, only make uſe 
of Broth inſtead of Water. | 


Syringed Fritters. 


AK E about a Pint of Water, and a Bit of Butter, 
the Bigneſs of an Egg, with ſome green Lemon 
Peel raſp'd, preferved Lemon Peel, and crifp'd Orange-Flow- 
ers, put all together in a Stew-pan, over the Fire, and 
when boiling, throw in forme fine Flour, keep it ſtirring, 
put in it by Degrees more Flour till your Batter be thick 
enough : Then put it in a Mortar with Almonds pounded, 
or Bitter Almonds, Biskets, two Eggs, Volk and White: 
Temper it with Eggs farther, till your Batter be thin 
cnough to be ſyringed. Fill your Syringe, and yout Hog's 
Lard being hot, ſyringe your Fritters in it, to make of ita 
true Lover's Knot ; and being. well coloured, ſtrew them 
with Sugar; ſerve them up hot far a dainty Diſh. 
At another Time you may rub a Sheet of Paper with 
Butter, over which you ſyringe your Fritters, and make 
them in what Shape you pleaſe, and your Hog's 1 
gs 8 being 
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being hot, turn the Paper upſide down over it, and your 
Fritters will eaſily drop off. When fried ſtrew them with 
Sugar and glaze them. 


Vine Leaf Fritters. 


A K E the ſmalleſt Vine Leaves you can get, and 


having cut off the great Stalk, put them in a Diſh 
with ſome French Brandy, green Lemon raſped and ſome 
Sugar. Put in a Stew-pan a good Handful of fine Flour, 
mixed with ſome White Wine or Beer : Then put in your 
Vine Leaves, and fry them immediately, place one after 
another in the Hog 's Lard ; ſee they do not ſtick together. 
Let them be pretty well coloured when fried and ſtrewed 
with Sugar and glazed with a red hot Fire-ſhovel, 


A Fraze with Pippins. 

9 T eight Pippins in pretty thick Slices, and fry 

them in Hog's Lard, or clarify'd Butter; when they 
are tender, lay them on a Sieve to drain the Fat from them, 
then take four Eggs, keeping out two Whites, beat them 
up with ſome Flour, half a Pint of Cream, a little Salt 
and ſome Sugar; then put into your Batter a little Butter; 
fry half of it at a Time, and when it is fried a little, put 
your fried Pippins thick all over it. When enough, fry 
the other alſo, - ſo ſerve them on ſmall Diſhes, ſtrew'd. 
over with ſome good Sugar. 


Another Pippin Fraze. 


Lou muſt pare a Dozen Pippins, cut them in thick 
Slices, and fry them in clarified Butter; when they 
are tender, lay them to drain, keep them as whole as you 


44 2 can; 
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can; then make a Batter as follows: Take five Eggs, leav- 
ing out two Whites, beat them up with Cream and Flout, 
a little Salt, ſome Sack and Sugar; make it the Thickneſs 
of Pancake-Batter, and put in melted Butter ; pour half 
your Batter into your Pan, -and place your Apples all over 
it, then pour in the other half of your Batter; bake it 
«ama wy and of a fine Colour; ſtrew over it ſome 
double refined Sugar, and ſerve it. 


An Almond Fraze. 


E a Pound of Jordan Almonds, blanch them, and 

ſteep them in a Pint of ſweet Cream, ten Yolks of 
Eggs and four Whites; having beat your Almonds in a 
Stone Mortar, put in Sugar and grated White Bread, ſtir 
them well together ; fry them with good Butter, keeping 
them ſtirring in the Pan till they are of a good 'Thickneſs, 
and when it is done enough, ſtrew over it good fine Sugar, 
and ſerve it. 


Black Caps. 


Aving twelve good Apples, cut them in two, and' 

take out the Cores ; place them on a Tin Patty-pan, 
with their Skins on ; put to them four Spoonfuls of Water, 
and ſcrape double refin'd Sugar over them : Set them in a 
hot Oven 'till the Skins are black a little in. the Middle, and 
the Apples tender, which will be in about three Quarters of 
an Hour, and diſh them up: Scrape a little fine Sugar over 
them again. | 


Pain« 


Pain-Perdu, or Cream Toaſts. 


Aving two French Rolls, cut them in Slices, as 


thick as your Finger, Crumb and Cruſt together, 
lay them on a Diſh, put to them a Pint of Cream, and 
half a Pint of Milk, ſtrew them over with beaten Cinna- 
mon and Sugar, turn them frequently 'till they are tender ; 
but take Care not to break them, then take them from the 
Cream, with a Slice, break four or five Eggs, turn your 
Slices of Bread in the Eggs, and fry them in clarified But- 


ter, make them of a good brown Colour, not black; ſcrape | 


a little Sugar on them. 


They may be ſerved as a ſecond. Courſe Dith ; but fitteſt 


for Supper. N 
eee eee eee 


Cruar XXIV. 
Of PAS r A V. 


Puff-paſte. 

AY down a Pound of Flour, break into it two Ounces: 

of Butter and two Eggs; then make it into Paſte: 
with cold Water; then work the other Part of the Pound 
of Butter to the Stiffneſs of your Paſte ; then roll aut your 
Paſte into a ſquare Sheet: Stick it all over with Bits of But- 
ter, flour it, and roll it up like a Collar; double it up at 
both Ends that they meet in the Middle, roll it out again. 
as aforeſaid, *iyl all the Pound of Butter is in. 


S 


Pulte 
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Paſte /or a Paſty. 


AY down a Peck of Flour, work it up with fix 
Pounds of Butter and four Eggs, with cold Water. 


Paſte for 4 high Pye. 


AY down a Peck of Flour, and work it up with 
three Pounds of Butter melted in a Sauce-pan of boil- 
ing Liquor, and make it into a ſtiff Paſte. 


Paſte Royal for Patty-pans. 


AY down a Pound of Flour and work it up with 
half a Pound of Butter, two Ounces of fine _— 
and four Eggs. 


Paſte PUR a Cuſtard. 


A Y down Flour and make it into a Riff Paſte, with 


boiling Water, n it with 4. Water to keep 
it * craking. 


7 AP IT AN 


A ſavoury Lamb Pie. 


EASON your Lamb with Pepper, Salt, Cloves, 
Mace and Nutmeg ; ſo put it into your Coffin with a 
— Lamb's Stones and Sweetbreads, — as your Lamb, 

alſo ſome large Oyſters, and favoury Forc' d-Meat-Balls, | 
hard Yolks 4 — and the Tops of Aſparagus two 
Inches long, firſt boiled green; then put Butter all over the 
Pie, 420d ld it, and ſet it in a quick Oven an Hour and an 
half; then make the Liquor with Oyſter Liquor, as much. 


; Gravy, 
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Gravy, a little Claret, with one Anchovy in it, a grated 
Nutmeg. Let theſe have a Botl, thicken it with the Yolks 
of two or three Eggs, and when the Pie is drawn pour it 
in. W 
Another Sort. 


FT E R you have cut your Hind-Quarter of Lamb 
into thin Slices, ſeaſon it with ſavoury Spice and lay 
them into the Pie, alſo lay in an hard Lettuce, Artichoke 
Bottoms, and the Tops of an hundred of Aſparagus, lay 
Butter over them. Cloſe up the Pie, bake it, and when it 
comes out of the Oven pour in a Lear, h 


A fweet Lamb Pie. 


A FTER cutting your Lamb into fmall Pieces, fea- 

fon it with a little Salt, Cloves, Mace and Nutmeg : 
Your Pie being made, put in your Lamb or Veal ; ſtrew 
on it ſome ſtoned Raiſins, Currants, and ſome Sugar; then 
lay on it ſome Forced-Meat-Balls made ſweet, and in the 
Summer ſome Artichoke. Bottoms boiled, and ſcalded 
Grapes in the Winter. Boil Span/h Potatoes cut in Pieces, 
candy'd Citron, candy'd Orange and Lemon Peel, and three 
or four large Blades of Mace; put Butter on the Fop; 
cloſe up your Pie and bake it. Make the Caudle of White 
Wine, Juice of Lemon and Sugar, thicken it up with the 
Yolks of two or three Eggs, and a Bit of Butter; and 
when your Pie is baked, pour in the Caudle as hot as you 
can, and ſhake it well in the Pie and ferve it up. 


A Mutton 
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A Mutton Pie. 


E T a Loin of Mutton, &c. cut it into Steaks, ſea- 

ſon them with ſavoury Spice, lay them in the Pie, 

and put on ſome Butter; cloſe it, bake it, and when it 

comes out of the Oven, chop a Handful of Capers, Cu- 

 cumbers and Oyſters, in Gravy, an Anchovy and drawn 
Butter, and put it in. | 


A Veal Pic. 


FTER cutting the beſt Part of a Leg of Veal in- 
to thin Slices, beat it with a Rolling-pin, ſeaſon them 
with Salt, Pepper, Cloves, and Mace; then cut a Pound 
of Bacon into thin Slices, roll them up one by one, with a 
Slice of Veal in the Middle; then put them in a Diſh, 
with two or three Anchovies, two Shalots, a few Oyſters, 
ſome Forced-Meat-Balls, and a ſliced Lemon with the 
Peel off, add half a Pint of White Wine, half a Pint of 
good Broth, ſome Gravy and Butter ; cover it with Puff- 
paſte, and bake it in a gentle Oven. 


Another Sort. 


FTER cutting a Fillet of Veal into three Pieces, 

ſeaſon it with Pepper, Salt, Spice and Herbs; raiſe 
your Pie, and cover the Bottom of it with Forced-Meat; 
then lay in your Veal, and Sweetbreads round it, with 
ſome Aſparagus Tops, Muſhrooms, Truffles, and pound- 
ed Bacon; then lid your Pie, and bake it; cut it open juſt 
before you ſerve it, skim off all the Fat, and pour in a good 
Cullis of Veal. 
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A Lamb Pic the German Way: 


UT a Quarter of Lamb in Pieces, and lard them 
with ſmall-Lardoons, ſeaſon them with Salt, Pepper, 
Nutmeg, Cloves, Bay Leaf, nded Bacon, Cives and 
ſa voury Herbs, 1 ood into Paſte, and bake them three 


Hours: Then draw your Pie, cut it open, take off all the 
Fat, pour into it a Ragoo of Oyſters, and ſerve it hot for 
the firſt Courſe. 


4 veal Paſty. 


E take a Quartet of a Peck of fine Flour, poke 
| Pound of Butter, break the Butter into Bits, 
in Salt and half an Egg, and-as much cold Cream or Ik 
as will make it into a Paſte : Make your Sheet of dew 
bone a Breaſt of Veal, ſeaſon it with Salt and Pep 
Lay Butter in the Bottom of your Paſte ; lay in your ir 
Put in whole Mace, and a Lemon fliced thin, Rind and all; 
cover it with Butter, cloſe it up and bake it; when it comes 
out of the Oven cut it up, heat ſome White Wine, Butter, 
the Volks of Eggs and Sogar. Pour this into the mY 
and ſerve | It up. - 


— 


mm Dowlet Pie. 


Pa Arboil or roaſt your Veal, then cut it ſmall with Sweet 

Herbs, and Beef Sewet ; then put ſome into it ſea- 
ſoned with Sugar, Nutmeg and Cinnamon if you like it; 
then beat as many Eggs as will wet it; then make it like 


Eggs, and ſtick a Date in the Middle of each of them, 
and lay them in a Pie, and put ſome dried Plumbs gver. 
them, and if in the Time of Year, put in ripe Plumbs; 

Re chen 
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then take White Wine, Sugar and Butter, and pour it in a 

little before you draw it; fcald the Wine, and give it a 
Shake or two together ; ſo ſerve it. ct 3 
4A Steak Pie, with a French Pudding in it. 

E AS ON your Steaks with Pepper and Nutmeg, and 
let em ſtand an Hoot in a Tray, then take a Piece of 
the Teaneſt of a Leg of Mutton, and mince it ſmall with 
Sewet and a few Sweet Herbs, Tops of young Thyme, a 
Branch of Penny-royal, two or three of red Sage, grated 
Bread, Volks of Eggs, ſweet Cream, and Raiſins of the 
Sun; work all together ſtiff with your Hand Tike a Pud- 
ding, roll them round like Balls, and put them into the 
Steaks in a deep Coffin with a Piece of fweet Butter; fprinkle 
a little Verjuice on it, bake the Pie and cut it up: Af- 
ter wards, having rolled Sage Leaves, fry them, and ftick 
them upright in the Walls; and ferve your Pie without a 
Lid, with the Juice of an Orange vr Lemon. 


IL | | Calves Foot Pie. 
ob R Calves Feet muſt be boiled, cut into Halves 
and clear'd from the Bones: That done, you are to 
hy a Layer of Butter in the Bottom of the Pie; then a 
Layer of Calves Feet; upon that, Raiſins of the Sun ſton'd 
and cut ſmall ; over thoſe, another Layer of Calves Feet, 
then Raiſins of the Sun order'd as before, with Currants, 
Orange, Lemon and Citron Peel fliced thin, a few beaten 
Cloves, Mace, Nutmeg, a little fine Sugar and Salt: After- 
wards'the Volks of fix boil'd Eggs are to be chopp'd. and: 
firew'd'on the Top, with a Layer of Butter. wy 
- "Th 
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To make a Calf's Chaldron- pie. ' 

CNET a Calf's Chaldron, parboil it and ſet it by to 

cool; when 'tis cold, chop it very fine with half a 
Pound of Marrrow ; ſeaſon it with Salt, beaten Cloves, 
Mace, Nutmeg, a little Onion and Leman-Peel ſhred 
ſmall ; add alſo the Juice of half a Lemon, and mingle all 
together. Then make a Piece of Puff-paſte, and lay a 
Leaf of it in a ſilyer Diſh of a convenient Bigneſs; put in 
your Meat, cover it with another Leaf of the ſame Paſte, 
and bake it: As ſoon as it is drawn, open it and ſqueeze. 
in the Juice of two or three Oranges; ſtir all well together, 
cover your Pie again, and let it þe ſerv d up. 4 


A Calf's Head Pie. 


) O I L your Calf's Head, till you can take out all the 
Bones, ſlice it into thin Slices and lay. it in the Pie, with 
the Ingredients for ſavoury Pies. | 


Another Sort. 


FILEANS Eand waſh the Head well, boil it for three 

Quarters of an Hour, eut off the Fleſh in Bits, of 
the Bigneſs of Walnuts, blanch the Tongue and ſlice it: 
Parboil a Quart of Oyſters and þeard them; take the 
Yolks of ten or twelve Eggs: Intermix ſome thin Slices of 
Bacon with Meat; put an Onion, cut ſmall in the Bottom 
of the Pie, ſeaſoning it with Salt, Pepper, Nutmeg, and 
Mace; lay alſo Butter on the Bottom, * your Meat, 
cloſe up tbe Pie, and put in a little Water; when it is 


baked take off the Lid; take off the Fat, and put in a Lear, 
of thick Butter, Mun Gravy, a Lemon pared and liges, 
rr 2 "Mo 
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with two or three Anchovies diſſolved. Let them firſt ſtew 
together a little while, cut the Lid in handſome Pieces, lay 
K round the Pie and ſerve | it up. 


A end Pie. 


VE T a Pound and half of Veal, jult ſealdedz mince 

it very ſmall, with Beef Sewet the like Quantity; 
then take ſome grated Bread, ſome Mace, Nutmeg, Cinna- 
mon, and Sugar, Roſe Water, Eggs and Currants; then 
fill your Pie, laying ſome Marrow, Sweetmeats, and Le- 
mon; then lid your Pie; and when it's bak'd, make a 
Caudle with White Wine, and the Volks of two Eggs, 
and ſweeten'd with Sugar, You mult be ſure to "or in 
Marrow enough. 


2 Way. | 


Aving a Pound and an half of a Fillet of Veal, mince 
it with the ſame Quantity of Beef Sewet ; ſeaſon is 
with Mace, Nutmeg, Sugar, Cinnamon and Salt; five 
Pippins fliced, a Handful of Spinach and a hard Lettuce, 
Thyme and Parley ; mix it well with a Penny white Loaf 
grated, the Volks of three Eggs, a little Sack and Orange- 
Flower-Water, a Pound and an half of Currants, with 
what Preſerves you fie, and a Caudle. 


Another Wa u. 


ET a Pound and an half of Veal, parboil it, and 
| when it is cold, chop it very ſmall, with two Pounds 
of Beef Sewet, and ſome candied Orange Peel; ſome 
Sweet Herbs, as Thyme, Sweet Marjoram, and a Hand- 
ful of Spinach ; mince the Herbs {mall before you put 
| them 
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them to the other: So chop all together, and a Pippin or 
two; then add a Handful or two of grated Bread, a Pound 
and an half of Currants, waſhed and dried; ſome Cloves, 
Mace, Nutmeg, a little Salt, Sugar and Sack, and put to 
all theſe as many Volks of raw Eggs and Whites of two as 
will make it a moiſt Forced-Meat ; work it with your 
Hands into a Body, and make it into Balls as big as a Tur- 
key's Egg; then having your Coffin made, put in your Balls. 

Take the Marrow out of three or four Bones as whole as 
you can: Let your Marrow lie a little in Water to take out 
the Blood and Splinters; then dry it and dip it in Yolks of 
Eggs; ſeaſon it with a little Salt, Nutmeg grated, and grat- 
ted Bread ; lay it on and between your Forc'd-Meat-Balls, 

and over that, ſliced Citron, candied Orange and Lemon, 
Eringoe-Roots preſerved, Barberries; then lay on ſliced 
Lemon, and thin Slices of Butter over all; then lid your 
Pie, and bake it, and when it is drawn, have in Readinefs 
a Caudle made of White Wine and Sugar, and thickened 
with Butter and Eggs, and pour it hot into your Pie. 


Stump Pie, 


E take a Leg of Lamb from the Bones, and mince 

it ſmall with a good Quantity of Sweet Herbs, 
and a good Quantity of Currants, grated Nutmeg and Salt; 
ſeaſon it to your liking, and mix it with two or three Volks 
of Eggs, beat with Sack or. White Wine; then lay it cloſe 
in the Pie, and lay on the Fop either Fruit or Sweetmeats z 
do not bake it too much, and when it is baked cut it up, 
and put in Verjuice and Sagar, or White Wine; make it 
hot before you pur it in, then lay on the Lid, and ſerve 
it. 5 1-12 


502 | The whole DuTyY of «a WOMAN. 


An Umble Pie. 


E T the Umbles of a Deer, parboil them, clear off 

all the Fat from them, take ſomething . more than 

— Weight of Beef Sewet, and ſhred it together ; then 

add half a Pound of Sugar, ſeaſon with Salt, Cloves, Mace 

and Nutmeg ; add half a Pint of Claret, a Pint of Canary, 

and two Pounds of Currants waſhed and picked ; mix all 
well together, and bake them in Puff or other Paſte. 


_ A Battalia Pie. 


OU muſt take four tame Pigeons truſſed, and four 

Ox-Palates well boiled, blanched and cut into ſmall 
Pieces; alſo ſix Lambs Stones, as many good Veal Sweet- 
breads, cut in halves and parboiled, twenty Cocks-Combs 
boiled and blanched, the Bottoms of — Artichokes, a 
Pint of Oyſters parboiled and bearded, and the Marrow of 
three Bones ; ſeaſoning all with Mace, Nutmeg and Salt: 
Afterwards lay your Meat in a Coffin of fine Paſte propor- 
tionable to the Quantity thereof; put half a Pound of 
Butter upon it, and a little Water into the Pie, before it be 
fet in the Oven: Let it ſtand in the Oven an Hour and a 
half ; then having drawn it, pour out the Butter at the 
Top of the Pie, and put into it a Lear of Gravy, Butter, 
and Lemons, and ſerve it up. | 


Another Way. © 
AK E young Chickens, ſquab Pigeons, young Par- 
tridges, Quails and Larks; truſs them, and lay them 
in the Pie ; take Ox-Palates, boil them, blanch «= a and 
cut ew in Pieces, Sweetbreads and Lamb Stones; cut 
them 
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them in Halves or Quarters, Cocks-Combs blanched, a 


Pint or Quart of Oyſters dredged over with grated Bread 
and Marrow ; add Sheep s Tongues boiled, blanched and 
- in Pieces, beat Pepper Salt, TY Mace and Nut- 

all together; ſeaſon with this. Lay Butter on the 
* of the Pie, and place the reſt in with the Volks of 
hard Eggs, Knots of Eggs, Cocks Stones and Treads and 
Forced-Meat-BaJk. Cover up the Pie, and when you ſet 
it into the Oven, put in five or ſix 8 Spoonfuls of Water, and 
= it comes out of the Oven,, pour it out and put in. 

. | 


Another Way. 


O U muſt take two ſmall Chickens, two ſquab Pi- 

geons, two ſucking Rabbits, cut them in Pieces, 
ſeaſon them with ſa voury Spice, and lay them in the Tie; 
add two Sweetbreads fliced, two Sheeps Tongues, a ſhiver- 
ed Palate, a Pair of Lamb's Stones, ten. or fiſteen Cocks- 
Combs, with ſavoury Balls and Oyſters. Lay on Butter 
and cloſe the Pie. Put a Lear in it. 


A Cheſhire Pork-Pie. 


you muſt take ſome ſalt Loin of Pork, or of the 

and cut it into Pieces like Dice, ar as you 
would do 90 0 an Harſh. If it be boiled or roaſted it is no 
Matter; then take an equal Quantity of Potatoes, and pare 
them, and cut them into Dice, or in Slices. Make your 
Pie-Cruſt, and lay ſome Butter in Pieces, at the” 2 
with ſome Pepper and Salt; then put in your Meat an 
Potatoes, with Seafoning:as you like, but Pepper _ 
ek commonly, and on the Top —— Pieces of wa 
Then 
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Then cloſe your Pie, and bake it in a gentle Oven, putting 


in about a Pint of Water, juſt before it is going into the 
renz for if you put in your Water over Night, it in 


ku your Pie. 


A Devonſhire Scvab-Fhe.” 


TAvieg ſheeted a Diſh with Puff-paſte, put at the Bot- 
tom a Layer of ſlioed Pippins with ſome Sugar; up- 


on that put a Layer of Mutton Steaks, cut from the Loin 


well ſeaſoned with Pepper and Salt, ftrew ſome more Slices 
of Pippins upon that, and over them ſtrew ſome Onions, 
ſhred mall; repeat theſe till your Pie is full to the Top, 
then cloſe it, having mr in n N a Ar of Water, 
and * it. 


* 


4 Shropſhire F Pie 


U Ta couple of Rabbits mats Pieces, ſeaſon them 
well with · Pepper and Salt; then cut ſome Pieces of 
fat Pork, and ſeaſon them in like Manner. Lay theſe into 


your Cruſt, with ſome Pieces of Butter, upon the Bottom 
Cruſt, and cloſe your Pie. Then pour in half a Pint of 


Water and Red Wine mix'd,- and bake it. Some will grate 
the beſt Part of a Nutmeg upon the Meat, before they 
5 the 776 CLI Is a good: ha th It weſt be * 


N ble may. n 


ou anni "Reba and Pork, cut ahh ſeaſoned 
as above; then make a Farce of che Rabbits Livers, 


nirboiled, and ſhred ſmall ;- ſome fat Bacon ſhred ſmall, 
ſome ſweet Marjoram powdered, ſome Pepper and Salt, 
and 
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and made into a Paſte, with the Volks of Eggs beaten; 
and then make this into Balls, and lay them in your 
Pye, amongſt the Meat at proper Diſtances. Then take 
the Bottoms of three or four Artichokes boiled tender and 
cut in Dice; and lay theſe likewiſe amongſt the Meat: Put 
in alſo ſome Cocks- Combs blanch'd ; then cloſe your Pye, 
and pour in as much Wine and Water as you think con- 
venient. Bake it and ſerve it hot. 


A Veniſon Pye. 


HE N you have raiſed a high Pye, ſhred a Pound 

of Beef Sewet 'and hy it in the Bottom, cut the 
Veniſon in Pieces and ſeaſon it with Pepper and Salt, lay it 
on the Sewet, lay Butter on the Veniſon, cloſe up the Pye 
and let it ſtand in the Oven for fix Hours. 


| A Veniſon Paſty. 
A down half a Peck of Flour, put to it four 
Pounds of Butter, beat eight Eggs, and make the 
Paſte with warm Water ; bone the Veniſon, break the 
Bones, feafon them with Salt and Pepper and boil them, 
with this fill up the Paſty when it comes out of the Oven: 
Takea Pound of Beef „ it into lon _ ftrew 
Pepper and Salt upon it; lay the Veniſon in, ned pret 
8 ork with Salt and ck op bruis d; fet Padding 
ruſt round the Infide of the Paſty, and put in about three 
Quarters of a Pint of Water: Lay on a Layer of freſh 
Batter and cover it. When it comes ont of the Oven, 
in the Liquor you have made of the Bones boiled, 


pour 
and ſhake all well together. 


No 2a. Ef Another 


| 
| 
| 
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Another Veniſon Paſty. 


Aving fix Pounds of potted Cambridge Butter, rub it 

into a Peck of Flour, but do not rub in your But- 

ter too ſmall; then make it into a Paſte with warm 
Water: Then butter your Pan well, and when your Paſte 
is rolled out thick, lay it in the Paſty-pan, preſerving on- 
ly enough for the Lid. The Cambridge Butter is mention- 
ed, becauſe it is a little falt, or elſe, if you uſe freſh Butter, 
there ſhould be ſome Salt put in the Paſte. When that 
is prepared take a Side of Veniſon, and take off the Skin, 
as Cloſe as can be, and take the Bones out quite free from 
the Fleſh; then cut this through length-ways, and cut it 
croſs again, to make four Pieces of it, then ſtrew theſe 


Pieces with Pepper and Salt, well mix'd, at Diſcretion: 


And after having laid a little of the Pepper and Salt at the 
Bottom of the Paſty, with ſome Pieces of Butter ; then 
lay in your Pieces of Veniſon, ſo that at each Corner the 
Fat may be placed ; then lay ſome Butter over it, in Pieces, 


and cloſe your Paſty. When it is ready for the Oven, 


pour in about a Quart of Water, and let it bake from five o 
Clock in the Morning till one, or from fax till two in the 
Afternoon, in a hot Oven: And at the ſame Time, put 
the Skin, and Bones broken, with Water enough to cover 
them, and ſome Salt and Pepper in a glazed carthen Pan, 
into the ſame Oven ; and when you draw the Paſty, pour 
off as much as you think proper, of the elear Liquor, to 
put into your Paſty. Serve it hot: It is properly a Diſh for 
the Side-Board, and the Caryer ought always to take the 
Services of the Paſty from the Corners where the Fat is, to 
do Honour to the Maſter and his Park, wy 


A Kid 
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A Kid Pye. - 
UT your Kid in Pieces, free from Bones, and lard 
it with Bacon; ſeaſon it with Pepper and Salt, Nut- 
meg, Cloves and Mace; lay on Butter according to the 
Bigneſs of your Pye, and cloſe it. When it is baked, take 
a Quart of Melton Oyſters, well dry'd, and fry them 
brown ; toſs them up in half a Pint of White Wine, the Oy- 
ſter Liquor, ſome Gravy, and Barberries; thicken*it with 
Eggs end drawn Butter; cut up the Lid, and pour it into 
the Pye. | 3 


A Green-Gooſe Pye. 


ONE. two fat Green-Geeſe, and ſeaſon them to 

your liking with Nutmeg, Mace, Pepper, and Salt; 
lay them on each other, and fill the Sides with young Rab- 
bits; bake them well, and eat them hot or cold. 


\A Gooſe Pye. 


J Arboil your Gooſe, and bone it, ſeafon it with Salt 
and Pepper, and put it into a deep Cruſt, with a 
good Quantity of Butter both under and over. Let it be 
well baked, fill it up at the vent Hole with melted Butter. 


Serve it up with Bay Leaves, Muſtard and Sugar. 
A Giblet Pye. 7 
E T the Gooſe Giblets be ſcalded and well picked; 
then ſet them over the Fire with juſt Water enough 
to cover them, ſeaſoning them pretty high with Salt, Pep- 
per, an Onion, and a Bunch of Sweet Herbs. When they 


are ſtewed very tender, take them out of the Liquor and 
„ ſet 


„ 
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ſet them by to cool: Afterwards they are to be put into a 
ſtanding Pye, or into a Pan with good Putft-paſte round it, 


a convenient Quantity of Butter, and the Volks of hard 
Eggs: Balls of Forced-Meat may alſo be laid over them, 


leaving a Hole on the Top of the Lid, to pour in half the 
Liquor the Giblets were ſtewed in, juſt before your Pye is ſet 
in the Oven. 


A Pigeon Pye. 
RUSS and ſeaſon your Pigeons with Pepper, Salt, 
and Nutmeg, had them with Bacon, and ſtuff 
them with Forced-Meats; lay on Lambs Stones, Sweet- 
breads, and Butter, and cloſe the Pye ; pour in Liquor made 
of | Claret, Gravy, Oyiter Liquor, two Anchovies, a Fag- 
got of Sweet Herbs, and an Onion; boil this up, and 
thicken it with brown Butter. This Liquor ſerves for 
ſeveral other Sorts of Meat and Fowl Pyes. | 


- Another Fay. 

RAW your Pigeons and truſs them handſomely ; 
then take their Livers, alittle Marrow, a few Maf 
rooms, ſome of a Fillet of Veal, and Sweet Herbs, of 
which make your Forced-Meat, and ſtuff the Bodies of 
your Pigeons therewith, keeping ſome of it to lay under 
them in the Pye ; then raiſe your Pye, ſet it in the Form 
as uſual, cover the Bottom of it with the Farce, ſeaſon 
your Pigeons and lay them upon it, cover them with Slices 
of Veal and Bits of Butter, lid your Pye and fo bake. 
it; when it is enough cut off the Lid and take out the Veal, 
pour on a Ragoo of Sweetbreads, Cocks-Combs, and 

Muſhrooms, ſo ſerve it hot. 8 
A Rabbit 


— * 
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A Rabbit Pye. 


O U muſt cut off the Heads of your Rabbits, and 
| the firſt Joint of the Feet, lard them with middling 
Lardoons, and ſeaſon them with Salt, Pepper and ſome 
Spices; prepare your Pye, and garniſh the Bottom of it 
with ſcrap'd Bacon, ſeaſoned as above; cut your Rabbits in 
two, — place them in your Pye, being firſt ſeaſon'd as 
before mentioned; cover them with Slices of Veal, and 
Lards of Bacon ;. then lid your Pye and ſet it in the Oven; 
make a Cullis of Veal with ſome Gammon of Bacon cut 
in Slices, and lay it in the Bottom of a Stew- pan, toge- 
ther with your Rabbits Livers; ſet it over a Stove, and 
when the Liquor is warm take it out and pound it in a 
Mortar; when your Cullis begins to ſtick to the Bottom 
put in ſome melted Bacon with a little Flour, ſtir and moiſt- 
en it with Gravy; add a few Cruſts of Bread, and let it 
ſimmer awhile; then take out your Slices of Bacon and 
put in your Livers, mix them well in it, ſtrain it into a 
Sauce-pan, and keep it hot, but don't let it boil: When 
your Pye is baked cut the Cover, take out the Veal 
Slices, and take off all the Fat; place your Pye in the 
Diſh, pour in the Cullis, and ſerve 1t. | 


A Hare Pye. 


ET a Hare, cut it in Pieces, break the Bones, and 
J ſeaſon it to your Taſte, and lay it in the Pye. with 
ſliced Lemon, and Butter and cloſe the ſame. 


A Chicken 
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4A Chicken Pye. 


Haus cut your Chickens in Quarters and larded 
| them, take away the Necks, finge them and wipe 
them clean, and parboil them: For your Forc'd-Meat, 
mince ſome Bacon and a little Marrow, ſeaſoned with Pep- 
per, Nutmeg, Salt and Parſley, and lay it about the 
Chickens, with a boiled young Lettuce; and when baked, 
ſerve them with a Caudle. About three Hours bakes it. 


Another Way. 


OIL young Chickens in an equal Quantity of Milk 

and Water ; then flea them, and ſeaſon them with 
Salt, Cloves and Nutmeg. Put Puff-paſte round, and in 
the Bottom of the Diſh lay a Layer of Butter with Ar- 
tichoke Bottoms, Veal Sweetbreads and Cocks-Combs, and 
over them lay the Chickens, with ſome Bits of Butter rolled 
up in the Seaſoning and. ſome Balls of Forced-Meat. Lay 
on a Lid of Puff. paſte, the Oven muſt not be too hot: 
While it is baking make the following Caudle : Boil a Blade 
of Mace in half a Pint of White Wine or Cyder, take it 
off the Fire and lip in the Volks of two Eggs well beaten, 
with a Spoonful of Sugar, and a little Bit of Butter rolled 
up in Flour. . Pour in this Caudle when the Pye comes 
out of the Oven. 

A Hen Pye. 


AK E a Hen, cut it in Pieces, ſeaſon it with Savou- 
ry Spice, lay it in the Pye with Balls, Volks of hard 
Eggs, Slices of Lemon and'Butter. Cloſe the Pye, bake 
it, and when it comes out of the Oven, pour in a Lear 
thickened with Eggs. | 
A Turky 
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A*Turky Pye. 


E T the Turky be boned, ſeaſon it with ſavoury 
| Spice, put it in your Pye with a Couple of Capons or 
wild Ducks cut in Pieces to fill up the Corners: Lay on 
Butter and cloſe the Pye. When it is baked and cold, fill 
it with clarified Butter as muſt be done to all cold Pyes. 


Another. 


M K E a good Paſte, bone your Turky and lard it 
Vith pretty large Lardoons of Bacon, Lafon it with 
one Ounce of Pepper, two Ounces of Salt, and an Ounce 
of Nutmegs, if it be to be eaten cold, but if hot, with 

half the Seaſoning. before mentioned : Lay Butter in the 
\ Bottom of the Pies, lay in your Turky and put in half a 
Dozen whole Cloves, then lay on the reſt of your Seaſon- 
ing with good Store of Butter; cloſe it up and baſte it over 
with Eggs, and when it is baked fill up with clarified But- 


ter. | 


Duck Pye to be eaten cold. 
Repare, parboil, lard, and ſeaſon your Ducks, with 
Salt, Pepper, ſavoury Herbs, Spice, ſhred Cives, and 
Parſley. Having made your Paſte, roll a Sheet of it an 
Inch thick, and of the Largeneſs you intend to make your 
Pye; rub a Sheet of Paper with Butter, flour a Table, 
lay the Paper upon it, and the Paſte upon that, raiſe your 
Pye, and then take ſome minced Cives and Parſley, and 
pound them in a Mortar with freſh Butter, and ſtuff the 
Bodies of your Ducks with it, cover the Bottom of your 
Pye with pounded Bacon, ſeaſoned with Salt, Pepper, 
ä Herbs, 
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Herbs, and Spices. Lay in your Ducks, and fill up the 
Intervals with ſome of the pounded Bacon ; put in one 
Bay Leaf and cover the whole with Bards of Bacon lid 
your Pye with a Sheet of the fame Paſte, rub it over with 
an Egg, and fet it in the Oven; when. it begins t to grow 
brown cut a Hole in the Lid. to give it Air, and cover it 
with a Sheet of Paper. Let it bake four or five Hours, 
then draw it, ſt * Hole you made in the Lid, and 
when the Pye is half cold, turn it up fide down and let it 
ſtand in that Manner till it is quite cold. When you 
would ſerve it cut it open, place it in a Diſh with a clean 
Napkin under it, and ſerve it for a ſecond Courſe. 


A Swan Pye; 10 be eat coll. | 

K IN and bone your Swan; lard it with oem 0 

ſeafon it with Pepper, Salt, Cloves, Mace, and Nut- 

meg, to your Palate, and with a tew Bay Leaves pow der- 

ed; lay it in the Pye; ; ftick it with Cloves; lay on Butter 
and cloſe the Pye: When it is baked and half cold, fill f it 

up with clarified Butter. 


| A Pheaſant Pye. ] 
922 your Pheaſants, ſeaſon them with Pro ye 
and Salt;to your Taſte; then, make a Forced-Mea 
of Veal, or the Breaſts of Pullets, and fuff.the Bodies = 
your Pheaſants with. i it; then having raiſed your be lay a 
Layer of Butter in the Bottom: Put in your Pheaſants 
with a Layer of Butter on the Top, and ſome of your 
Forced - Meat round it that was left when you ſtuffed the 
Bodies of your Pheaſants; then lid your Pye, and bake it; 
cut up the Cover after being drawn, and. pour into it a 
Ragoo of Sweetbreads; fo ſerve it. 3 
ince 


The whole Du TY of a WOMAN. $13 

| Minced Pies. I 

Ak E the beſt Part of a Neat's Tongue parboiled, 
peel it, cut it in Slices, and ſet it to cool: To a 
Pound of Tongue put two Pounds of Beef Sewet and 
Marrow, then 27 em all together on a Block very fine; 


to each Pound of Meat . a Pound of Currants, and a 
Pound of ſton A Raiſins, c d or cut ſmall; then pound 
your Spice, w hich muſt be Cloves, Mace and Nutmeg ; 
ſeaſon it as you like, with Sugar, Orange, Lemon and Ci- 
tron Peel, ſhred with two or three Pippins; ſqueeze in the 
— of one Lemon, a large Glaſs of Sack, with ſome 

ates ſton d and ſhred ſmall; all theſe being mixed toge 
mack ad 1 FF . e pgs buy not. & 
m c 


414.0 24209 FEI Another wag. 


0 IL a freſh Neat's Tongue,” blanch and mince 

it, hat or; cold, then mince four Pounds of Beef 
Sewet by itſelf; mingle ther together, and ſeaſon them 
with an N Eudes 8 Gore and Mace beaten, ſome Salt, 
half a 1 ſerved Orange, and a little Lemon Peel minced, . 
with a'Quarter of a Pound of Sugar, four Pounds of Cur- 
rants, a little V and R Water, and à Gill of 


Sack, ſtir all e fl your Coffins, 


be 12 8 ferent Shapes an Forms . . . ry 
_ ) 110308 uf 


( 1 8 N 4 f #£Y , 1 
. rt „ Aut 


— 
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Minced Pies with Eggs. 
How ten Eggs boiled hard, and cold, ſhre th 
t 


with one Pound of Beef 'Sewet, Teaf6n it with a At- 
e Salt, half an Ounce 6f beaten Cinnamon, a little Mate, 
better than a Quarter of a Pound of Sugar, half a Rind of 
a Lemon, ſhred very ſmall, fix or ei ot” Dates ſhred ſmall, 
three 'Pippins chopp'd fmall, a Ger of a Pint of Roſe 
Water, a Ponnd bg a Quarter of Currants, the Juice of 
an Grange and a Lemon, And ſorfie' candied Citron and 
Orange, what EPA you like, r Thi: 


| # Neat's Tongue. Pye. 1 0! 


* IL; your ehe til about Half PIN blanch 
and flice them; and Teafon them with Pepper, Salt, 
Cloves, Mace and Nutmeg, with ſome Balls, ſliced Lethons, | 
and Butter, and cloſe your Pye; when tis baked take a Pint 
of Gravy, with Sweetbreads, Palares, and 3 


toſſed up, and pour into the Pye., 


A Lamb's Stone 4nd TITER ren — 
| 011. Bach, te od. as them ik Pep 

Salt, Nu and Mace, and lay them in the 
with ſliced Peron e ed and cloſe the 55 
and pour in a Lear. Cn Pin 


An Artichoke rye. 


OIL Artichokes ver 2 well, take the Bottoms, ſeaſon 


them with a little , add à good antity of 
Butter. Wale a Layer at the Bottom of the PE «A in 


the Artichokes, ſtrewing on a little Salt and Sugar, — 
me 
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ſome Pieces of Marrow wrapp'd up in the Volks of ſome 
Eggs, with a few Goofeberries or Grapes: Upon theſe lay 
ſome Dates, ſome Volks of hard Eggs, Citron, large Mace, 
&c. then cover theſe with Butter: Bake it and pour in 
ſcalded White Wine. 


A Pompion Pye. 


WI E take about half a Pound of Pompion and flice 
it, a Handful of Thyme, a little Roſemary, Par- 
ey, and Sweet Marjoram flipped off the Stalks and chopp'd 
mal, alſo Cinnamon, Nutmeg, Pepper and ſix Cloves, 
all beaten with ten Eggs: Then mix them, and beat them 
all oe ether, and put in as much Sugar as you think fit: 
e whole Compound like a Fraze; let it ſtand till it 

is 0d and fill your Pye. Afterwards, take Apples ſliced 
thin round Ways, and lay a Row of the F raze, and a 
Layer of Apples, with Currants betwixt the Layer while 
your Pye is ne and put in a good deal of Sweet Butter 
before you cloſe it: When the Pye is baked, take ſix Volks 
of Eggs, ſome White Wine or Verjuice, and make a 
Caudle thereof, but not too thick ; cut up the Lid and put - 
it in, ſtir all well together till the Eggs and Pompions are 
not Sr and ſo ſetve the Pye up. . 


4 Potatoe Pye. 


2 boiled the Potatoes, peel them ms lay that 
Pye with good Store of Marrow, whole Mace, 
eſerved Lettuce Roots and Stalks, and Citron cut : Cover 
it with Butter, and when it comes out of the Oven ſcald 
White Wine and put fome Sugar in, and give it a Shake 
or two; and ſend it to the Table. 
T tt 2 FI 8 H 
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FORE: 5 4 Site ih ry. = 1 “ | 
WE T a Side of Salt-Fiſh, or le, Wan . he 
Bigneſs of your Diſh, and water it well over Night; 
next t Morning put it over the Fre, in a large Pan of Wa- 
ter, and boil it till it is fit to eat; then throw it out into cold 
Water, drain it on a Colander, place it with its Back on 
your Kitchen- Table, take all the White of your Fiſh clean 
from the Bones, ſearching the Bones nicely out with your 
Fingers; and mince it ſmall: with your mi "A 
You muſt fave a ſquare Bit of your Salt-Fiſh, as big as your 
Hand, whole with the Skin on; Then take the Crumb of 
two French Rolls cut in Slices, and boiled up with a Pint 
of Cream, and a Pint of Milk; break your Bread very 
fmall with a Spoon, and put to it your minced Salt-Fiſh, 
a Pound of Butter, two Spoonfuls of minced Parſley, half 
a grated Nutmeg, ſome beaten Pepper, but no Salt, except 
you find your Salt-Fiſh too freſn with the watering and 
boiling; if you find it too ſalt after you have minced it, 
| may put in a Quart of cold Milk, ines pil 
| gg then throw it into a Colander, and 0 ſqueeze it well 
from the Milk, and ſo ſtir it over the Fire with your 
Ingredients: When you find it is of a good Taſte and 
Thickneſs, ſpread it 8 3 Diſh / a is cold. 2 ſame 
* are a rai ye, or à Fattyepan, it 
— it in with your ſquare Piece gf | Salt, Fich on as 
_— _ cover it up as you. do N I a raiſed 


Pye, bake it two Hours, if in a, Patty-pan, one Hour; 


When baked, cut up your, owe: If there is any Of 
4 22 im 
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skim it off with a Spoon, then throw over it fix hard Eggs, 
2 ſmall, ＋ 2 it ſome drawn Butter, and ſhake 

it together. Tt you ſee it inclines to be oily, pour round it 
a little hot Milk, ſhake it together, and ſerve it hot. You 
may make Ling or Stock-Fiſh Pye the ſame Way, _ in- 
ſtead of taking Volks and Whites for the ann 133 
9 71 muſt er nothing but Volks for held. / 


A Carp Pye. 1 
ARD Carps with Eels, and ſeaſon them with Salt, 
Pepper, Cloves and Nutmeg, together with ſome 
Butter; then raiſe your Pye, fill and lid it, bake it in à 
gentle Oven; ; when half baked pour in a Glaſs of Wine, 
and when enough, cut up the Cover, skim off 2 at, 
. in a Ragoo of Oyſters ; ſo ſerve it. 


4 Sole Pye. ET ge - 


0 U muſt * Soles, cut the — from the Bones, 

and ſeaſon them with Salt and P ; then make 
a Pore d-Meat of the Fleſh of Eels, and — raiſed your 
Pye, lay a Layer of the F orc'd-Meat i in the Bottom of it, 
and then lay in your Soles, with a Layer of Freſh Butter 
on the Top; then lid-your: Pye, —_— bake it in a 1 
0 wick Whats Bread.” | 


. Eel Pye. 


"a (UT; our Eels in Pieces, and ſeaſon them with Pep- 
per. Salt and Spice; then raiſe your Pye, make a 

F 22 ip of Fim, and lay a Layer of 12 — 

then lay in your Eels, put over them a Layer of Butter, 

lid you Pye, and bake 3 it in a gentle Oven. 3 


* 
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A 'Turbut Pye. 

Repare and raiſe your Pye, and lay a Layer of But- 
ter in the Bottom; then ſeaſon your Turbut with Salt, 
Pepper and Spices, lard it with Anchovies, and fo lay them 
in your Pye; cover it with a Layer of Butter ; lid and ſet 
it in the Oven; when it is baked enough cut it open, skim 
off the Fat, pour in a Ragoo of Crawfiſh; and fo 
ſerve it. | | Woh 


A Pike Pye. 


ARD your Pike with Eels, make a Forc'd-Meat of 
the Fleſh of Carp, ſome Muſhrooms, Cives and 
Parſley, ſeaſon'd with Pepper, Salt, Spice, a Piece of freſh 
Butter, and the Volks of two Eggs; ſhred all theſe 
ſmall together, and put it in the wet Gig your Pike; raiſe 
your Pye and garnith the Bottom of 'it with freſh Butter ; 
lay in'your Pike, i Ii it in two, and ſeaſon it with 
Pepper and Salt; then lay a Layer of Butter on the Top, 
lid your Pye, and bake it in a gentle Oven, | 
87 | 5 A Trout Pye. | F 
ARD your Trouts with Eels, and cut off their 
Heads; then raiſe your Pye, and lay a Layer of 
Freſh Butter in the Bottom of it; then make a Farce of 
Trouts, Muſhrooms, Truffles, Parſley, Cives, and good 
Butter; ſeaſon it with Salt and Pepper, the Volks of two 
raw Eggs and Spices ; then ſtuff the Bellies of your Truuts 
with it; ſeaſon your Trouts with Salt and Pepper, lay 
them in your Pye, and cover them with good Freſh But- 
ter; lid your Pye, and bake it in a gentle Oven. * | 
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An Oyſter. Pye, 


FAVING a Quart of Oyſters, drain them from the 

Liquor, a Quarter of a Pound of Butter, one An- 
chovy ſhred ſmall, about a Spoonful! of ſhred Parſley, a 
little Nutmeg : and Pepper ; then make your Pye, and lay 
on the Bottom a Layer of Butter and the Parſley afore- 
faid ;' then lay in your Oyſters with ſome Butter, and a 
ſliced Lemon on the Top; ſtrew over the Oyſters a little 
Pepper and Nutmeg, then lid your Pye and bake it, and 
when it is enough draw it; cut up your Lid, and ſqueeze 
in a Ede, give it a Shake or two, and ſerve it, 


Anether Way. 


7 VING raiſed your Pye of good Paſte, ſcald your 

Oyſters in their own Liquor, with White Wine, 
Spices, Onion and Savo * and when they are cold put 
them into your Pye a Layer of Butter under, a 
Layer of Marrow and hard Eggs, a little Pepper and Salt, 
Nutmeg, Mace and Barberries, and lay a Layer of But- 
ter on the Top. This Pye muſt be baked in a quick O- 
ven, then cut up Cover, ſcald White Wine, and Pour 
into it, Lit * a8 ke or two, and ſerve it. 


A Salmon Pye. 


AKE Puff ſte and lay in the Bottom of your 
8 Ave. the Middle Pieces of Salmon, 

ſeafon it yea „ Cloves and Mace, cut 
it into three Pee; Wh lay a Layer of Butter, and a 
Layer of Salmon till it is laid all out; ; then make Forc' d- 

Meat of an Eel, and chop it fine with the Yolks of hard 


Eggs, 


— 2 oy , —n—— ne = 


4 
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Eggs, with two or three Anchoyies, Marrow and 1 — 
Ierbs, a little grated Bread, a few Oyſters if you 


em: lay them round 1 "Pye and on the” Top. 
them with Salt and Pepper, 4nd'othter Spices'aFyos | 
* T6567 1X85 by 4 34s nn,, Dirt „ 


& Ke Ae ata, . 4 Lubſter Bye. 42 * ET #6 
8 E bon Vabſters, then take them clean but of the 
Shells; ſhice the Talls and Claws thin; ſeaſon 
them with Pepper and a little Mace and beat fine; 
take the Bodies, with ſome N 
mix it up with a ſmall Onion finely ſhred, a little * 
and a little grated Brend, ahd- — at * 1 
the Volks of raw Eggs, to roll it up 7 Way 2 
Pes che P 2 *, 3 7 0110 f 
2 Ba ne Les Sy. 
W Fele — — Müh 
we on Bags Timon bes. Nen 456% i 
1 510 & hrs | 14 


1 nigh 69s: 1411 int 
* #21 4914 3 J OY , 457 HY $-1 


$6s ee ob 145%, Eos reibe gas * 


E take the Marrow 5 one Boos, þ mamon 
| y ſifted, a litt tmeg and Sugar, to 
your . take two, Tolks Re Egge boiled, and rubbed 
fine; and Lemon Peel mit fines; half an Ounce of candy 


plump Currants; "vr en tag 
it into Paſties; wich. Puff paſte lde 
fry them in ques Lug 1 
Strom Sugar over th IF 


* 


: "8, 
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. Kidney Paſfies. a 

IRST take the Kilnies of  Loing of Veal, with 

the Fat about them, and a little of the Veal; then 
take Beef Sewet, with the Volks of Eggs ſhred all very well 
together, with Cloves, Mace; and Salt ; ſweeten 
them. with Sugar and Cutrants to your liking ; mix 
all well then make your: Paſtics of Puff-p 
fry them in-Hog's Lard or Butter, which -you like beſt ; 
RO: n a ine Colour, nn yellow. 7859 > 


rd 1 5 48 9 dafiice 38 ** wh © 


0 U moſt . T's $wectbreads ae vi 
fine, add thereto ſome Marrow, or the Fat of a 
Low of Veal ſhred with grated Bread, the Yolks of two 
Fee, xz little Cream, Roſe Water, Sugar and Nu 
Then make Puff-paſte wich Butter roll d in the Flour, 
Water, the Volks of two Eggs, a little Sugar and Roſe Wa- 
et Roll * in Form of ſmall Paſties, = 

of your Ha t in your Com und in order to 

* eee , 4 * | | 


o 'F 
P » 


| lh bade bs fr. 
ARE and quart « e en them. * 
and Water, and a tick of Cinnamon, and when 
render, pus in a little White Wine, the Juice of a'Lemon, 
2 Piece of fret Barter; und little Ambergreaſe or Orange- 
Flowery-Water; Ar all rogether, and when th ob, put it 
N 


U u u © Pattics 


4 
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Paſties for Garniching. 


OU muſt take the Kidney and Fat of a roaſted 
Loin of Veal, ſhred it ſmall and ſeaſon it with Sak, 
Cinnamon, Sugar, Mace, a little grated Bread, a little 
Cream; five Yolks of Eggs, and two Whites and a little 
Roſe Water, mix all theſe Ingredients well, and put them 
into little Paſties of puff. paſte, and fry them in good Store 
of Sewet or Butter. With theſe uu 0. e oo 
Diſhes of Fiſh, 'or others. 


Petit Patties with Gravy. 


AK E ſome Paſte for ſhort Cruſt and lay it by: 
Take a Piece of Veal, as big as your Fiſt, A m , 
Bacon, and ſome Beef Sewer, cut in Bits, put it i 
due pes. and feaſon it with Salt, Pepper, Sweet Herbs 
and Spice; then toſs it up, and l to 
with ſome Muſhrooms, and moiſten it with ſome Cream, 
or Mik, and put it upon a Plate: Then roll. n 
and having forced your Petit Patties one Inch deep, fill 
em with your Staffing, and having covered them, * 
them with beaten Eggs, and let them be baked. When 
done, open them at Top, and putting in a lied Calls: _—_ 
Eſſence of OE ſorve them np hot. M thr "| 211 15 


_ I Th 2 i4 = is NE {A . bt 
” 70>. 4 Petit Parties of Opfers. „ög- * 1. De | 
CNET as many Oylers i in 


che Shell as you 
J make: Patties, then mince, the Malts and;Elelluot 
Catps, Tenches, Pikes, and the Hleſh ef Eels ſſau , all 
this Wich Pepper, Salt, pounded Coves and White Wine; 
wrap up your Oyſters i in it, of which only one is to be 
u r pr 
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put in each Patty, with a little freſh Butter. Bake them 
and ſerve them hot, either as Hors d Oeuvres. ar for Bar] 


warns of 


petit Patties the Spaniſh Way. 


LANCH à Piece of fat Bacon, a Piece of. Veal, 

and the Breaſt of a Pullet, in ſcalding Water ; and 
mince them very ſmall ; then ſeaſon it with all Sorts of 
Spices. Pound it in a Mortar, adding a little Garlick and 
ſome Rocambole ; ſo form your Petit Patties of * 
and when they are baked ſerve them as above. 


A Patty of Lobſters. of 5 * 7 


OUR Lobſters being boiled and cut in Pieces, 
take the ſmall Claws and the Spawn, and pound them 
— Marble Mortar; then put to them a Ladle full of 
vy or Broth, with a little of the Cruſt of a Freneb 
E When it is boiled, ſtrain it gh a Strainer or 
Sieve, ta the Thickneſs of a Cream, and put half of it to 
your Lobſters, and ſave the other half to ſaure them with 
after they are baked. Put to the Lobſters the Bigneſs of 
an Egg of Butter, a little Pepper and Salt, ſqueeze in a 
Lern, add in half a: minced Anchovy, and wasm theſe 
over the Fire juſt fo much as to melt the Butter; then ſet it 
to cool, and theet your Patty-pan for a Plate or Diſh, with 
good Puff-paſte ; then put in your Lobſters, and cover it 
with a Pafte: Bake it” ree Quarters of an Hour befo 

— Want itz When it is baked, cut up: Sun Ceran 
draw vp the other half of your Sauce above-mentiotied with 
a little Nutter, to the Thickneſs of! a Cream, and Pour 
it over „ with a little ſqueezed Lemon; cut 


Uuu 2 your 


Ws ww # 
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your Cover in two, and lay it on the Top, two Inches diſ- 


tant, that it may be ſeen what is under 2 may bake 


C\ 
ii. f » 45 >60 8 Tf A 9 *. 


in the Patty with the — the Yolks of five or fix hard 
Eggs and ſome Forc'd-Meat.' When it is baked, ſqueeze 
in the Juice of a Lemon, pour in A Nr 1 Bauer KI 
Sah, and! ſo ſerve itt. 

0 mays F 1 L 2 "4 R 8. 


ae PSY ; * 92 
$ « 144 
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* t0 45N2 1 Lear, for, Sava Py... ty 1 D 
Mi wire f Claret, 2Grd — er Li- 
::quor;/ boil — of Sweet Herbe, An- 
chovies' and'an Onnen the with: — Butter, 
and pour N heres un wanted. + 


11145 21324! A (IU? 301 O 19 240 134% 
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— Oyſter Liquor, put 
and when the Pics are 8 Tour kein with. a — 


INQOG 


aunt 28 36905 f u4; Lean for Fnſties 200 
omg take the Bones of: the Meat of ch t 

Y 1 y is to. be made, cer them Witt Water, and 
— Wich the Paſty, and ven it comes cut, esta 
ATI and put it into the Fuſty. rot! Ang 77 
Caudle 
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43 ne du Es do uU aue o 1 
u v s 51 1 Quadlei ferne Pies. Fa [2 
ET half a Pint of White Wine, a little rare Nut 
meg and Mace, and-boil it; chen beat up the Volks 
of two Eggs, and put. into it, with a Spoonful of refin'd 
Sugar, and a little Butter kneaded 1 in Flour; ſhaxe it jo 
ROO” „ Dis eee ID, e on 57 NAA IT 
n kh tit e 29; c 45 14 — 
1 9 GT 1 * 'T. 8 207 i & 171 
28335 2944)! 49. 120 : * Peach Tait. NO 1 4/7! Nel 
E take ripe Peaches and ſlit ng du tale 9 
them, and take out the Stones; put Tome 
Sugar in the Bottom of a Stew-pan, place your Peaches in it, 
ut them over the Fire, ſfir them now and then: Make an 
under Cruſt with a4 Börder round. it, the Thickneſs of a 
Thumb, and let it be baked When done; puti itz ii 
Diſh, ant your Neaches being ready and pretty well oulou 
ed, tum them upſide down into a Diſh, put thetmover you 
under Cruſt. Hot a little Water in the Steu- pan where 
your Peaches were on the Fire, to make a little Syrup with 
the Sugar remaining ih it; and pour this Liquor over your 
e placing over them theit/Kernels/” This T 
eee n mee dei fog 


Jann JS 31 VF Fit P23 BOY. 318 £210 59 LI951 Vo os 


Another Sort. 


v OUR Peaches being ready done in Sugar, * Ex 
E place them wr: Fr 

Crufty andilet-thimoenberbe baked inthe i Ove 
— Cover with Fe under and over. "When dene, 
you . 3 them with Sugar by Means of a red hot: 


Fire- 


— 
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Fire- hovel, and fare it 9 hot or cold for a -alnty 


Diſh. 
= 1 Sort. { ates 
U Tin the Bottom of 3 Bam en me puff pelt 
for an under Cruſt, with a Border round it, the Breadth 
of a Thumb; ut ſome Peaches in two, them, - 
out the Stones, place them in your Abbeſs, ew fone pow- 
dered Sugar over them. After which let your Tarts be 
done in the Oven, or under a Cover with Fire under and 
over. When ready, ſtrew Sugar over your Tart, and 
— it with a red hot Fire-ſhovel ; ſerve it up for a daint 
eicher hot or her Apriect Tarts may be made tl 


fame 8 | 28 

ET the” "Bloſſoms of a Gallon of Cowllips, mince 
them exceed] 1 5 wo beat them in a Mortar, 
* to a Ha al of e an, Naples Bisket, 
84 about a Pint and 2 hal ng 5 2 little 
over the Fire, then take them, 5 8 them in ight 
Eggs with a little Co, | Ny not tick cken, put it 
over _ till It daes; take ey re by does. n " curdle. 
Seaſon It with Sugar, Roſe, Wat little Salt 3, bake 
it in a Difh, or little © Fart.” 255 _ . M 15 your 
Cream be cold before you ir 1 in the E 


Orange Tatts. 
0 U. muſt take 2 


gutſide Nig 
oF ow & "the . 0 00 Waker, © 
Dogs then. ſet 4 Saucg fan of 


. grate. « tak of f he 
CY FEE —＋ 1 
auer an dhe Fire. 


* 
| boil 
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boil and your Oranges ; boil them in two Waters to 
take the — away; when they are tender, take them 
out and dry them well, beat then in a Mortar v very fine ; 

then take their Weight of double refin'd Sugar, boil it to a 
Syrup, skimming it very clean; then put in your Pulp, 

and boil it all together till it be clear, and let it and 
to be cold; Fa ax, then Tarts ready, fill them with n, put- 
ing 3 Juice, en lid — then Ina quick Oven: 


* Spinach T arts. 


Hs Spinach, Marrow, ..and, hard Fam. * each 


one Handful, ſome Cloves, Mace, Nutmeg and 
on Peel ſhred fine; put in ſome Currants, and good 
Store of Raiſins of the Sun ſtoned and ſhreded, Orange 
and Citron Peel candy d; ſweeten it to your Palate; ha- 
ving your Tarts mew. Mm Weep, and bake them in — 
tle Oven. . . 1 
LE oo Chocolate Tat. $ 1 
E tak two" Speotifuls of Rice-Flour, ſome Sale, 
with the Yolks Wont Faps did and a dene Mill 
mix all theſe together, but don't let them ; then 
grate forme Chocolate and dry it before the Fi re, . when 
your Cream is boiled, mix the Chocolate well in it, and ſo 
{et it to cool; make your Tart of good fine Flour, put in 
the Cream and bake it: When it is enough, glaze it with 
POP ny red hot Fire-fhovel ; then ferve it. 


n Almond Tart. 


5418 x Fart of very good Paſte, then take ſor 
" blanchef Almonds, beat very fine''m a Mortar with 
* of Sugar to a Pound of Almond, ſome 


2 grated 
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grated Bread, a little Nutmeg, ſome Cream, with the Juice 
of Spinach to colour the Almonds green; bake it in a gen- 


fle Oven: When it is enough draw it, and ſtick it with 
candy'd O and Citron. 


A Cheſnut Tart. 


OAST your 3 and peel them, and then 

ſheet a Dich with Puff · paſte, and between every two 
Cheſnuts put a Lump of Marrow, rolled in Eggs, and 
ſome Orange and 2 Peel cut ſmall, then make a Cuſ- 


tard and put all over it, * n with roaſted Cheſnuts 


all over. 


A Tort Demoy. | 

E T half a Pound of blanched Amend beat hin 
A I in a Stone Mortar in Sack, with a of a 
Pound of Citron, the White of a Capon, five grated Bis- 
kets, Mace, Sugar, Nutmeg and Cinnamon, Sack, and 
Orange-Flower-Water ; then mix it with a Pint of Cream, 
mix'd with ſeven Volks of E and two Whites well 
beat together ; bring al theſe Ingredients to a Body over 
the Fire, and having a Diſh covered with Puff-paſte, put 
Part of it into the om, then put in the Marrow of 
two Bones, in ſmall Pieces, and — ch on it a little Le- 
mon Juice, and lay on the other Fark of . 3 
and cover it with a cut Lid. | 


Fippia * Tarts. 


TAving the 4h Oranges enn nbd pl 
them in Water till they be tender; then ſhred them 
ſal, 6c 
U. ” a 


o . og 
* 


_ 
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and put᷑ to them ſo much Water as will boil them till they 
are enough, then put in half à Pound of white Sugar, and 
tale the Orange Peel that is ſhred, and che Jules ö the 
Oranges and let them boil till they are pretty thick, then 
ſet them by to cool; make open Tarts, and put it in; ſet 
them in the Oven moderate hot: Set them by for uſe. 


Kn hat mot nh bas winpaint) wr 
089 rave nbd bots Bean Tara. nN e 7 


011. and bench g Begin, then make puff paſte, 
and put into Patty-pans; chen put a a Layer of Beans, 
and u Layer bf all Sorts of wer except Quinces, 


ſtrow in a little Sugar between every Layer; that's cover your 
Tarts, and make a Hole on the Top, and put in a ar 

ter of a Pint of the Ice 'of Lemon: Put in Marrow ſea- 
ſoned with. Clo) Nutmeg and Salt, candy'd” Le 
mon and Ora Pee "and when they come out of 
Oren; pus into every Tart me White Wine, thickened 
up with the Tolk of an Egg. and a Bit of Butter; aid theſe 
Tarts àre to b& eat hot. * A 0274477 2 7 * 27 a 
er beer Pu en 0 2 
ane 85 4 . PRUT. TA R 7 8. ee 
1 Sheg- r ae a . ha 6:4 2 7 * 1 
ore un if; 


FAKE: Gooſeberries when: 


7 


* 1 eng * bas 22; 


they are full growri, be- 


1 deore they turn, put them into wide- mou Bottles, 
cork thern cleſe, and jet them in a ſlack Oven” till they are 
tender and cracked, then take them out of the Oven, and 
pitch de Cole... 

By. th yh ſeveral Sorts of Fiults & 


Pears, rn. „ "only 


Bullace;- Ouredints, 
do el hen they are. pe. ub et i Nad 
N32. 1 CUSTARDS. 


gat The hole Do vr of 4 ons. 


een D 8. 


Hes two Quarts of thick ſweet.Cream, boil it with 
ſome Bits — Cinnamon, and a quartered Nut 
keep it ſtirring all the while, and when it has boiled a little 
Time, pour it into a Pan to cool, and ſtir it till it is 

to keep it from ſcumming ; then beat the Volks of fixteen 
Eggs, the Whites of but fix, and mix your Eggs with the 
Cream when it is cool, and ſweeten it with fine Sugar to 
your Taſte, put in a very little Salt and ſome Roſe or Grange 
Flower- Water; then ſtrain all through a Hair-fieve, and 
fill your Cups or Cruſt, It muſt be a pretty W Ovens 
= HF: boil up they are enough. | 


| SG Another Way... mo | SOD. 
OIL a Quart of Cream Wa Mace; beat 
ten Eggs, leave out half the Whites; take the Mace 
out, and ſweeten it with Sugar, then beat in the Eggs 
with one — of Oran — — ; ſweeten it 
to your Taſte, and put it into 2 — our Cuſtard-Cups, and let 


them but Joſt boil up in the Oven; and * — boil the 
Eggs in the Cream all together, then you may b. in your 
1 over 1 and they will * * 


Set Cuſtards. i 


JET to ball over. the Fire a Quart en with 
. ſome broad Mace; when its boiled ſet it to be cold, 
then take fix Eggs with half the Whites, beat them very 
well, and put in a Spoonful of Oran lower · Water or 
Roſe, Water, and put in a Pound of Sugar; harden the 
Cruſt in the Oven, and d ſtu the. Commer With brown Pa- 


e i & 4 05 v bs 
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per, and prick the Bottoms with a ſmall Pin when you ſet 


them and fill them, and when they are enough ſet them 
by for ue: F 


Rice-Cuſtards. 1 


Aving a Quart of Cream, boil it with a Blade o 
| Mace; then put to it boiled Rice, well beaten with 


your Cream; put them together, and ſtir them well all 
the while it boils on the Fire; and when it's enough take 
it off, and ſweeten it to your Taſte, and put in a little 
Roſe Water; let them be cold then ſerve them; 


A E R boiling a Quart of Cream, beat the Volks 
| of two Eggs, and when the Cream is cold put 
in the Eggs, and put it on again, and boil it till it comes 
to a Curd, but not to Whey; then blanch Almonds, 
beat them with Orange-Flower-Water, and put them into 


the Cream with a little Naples Bisket, and a little 


Citron, ſhred ſmall, Musk-plumbs ground in Sugar; ſweetert 


it to your Taſte with good Sugar, roll it out thin, and 
bake them, but let not your Oven be too hot. | 
ieee Ss 
E take two Gallons. of new Milk, turn it with 
Runnet, that it may be a tender Curd ; and when 
it's come and gathered, run it through a thin Strainer, and 
pro as Be ee then beat the Curd with a 
ound of ſweet Butter very well; then put to it twelve 
Eggs, with the Whites of fix, ſeaſon it with Cloves, Mace, 
9 XXX 2 | Cin- 


| 
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Cinnamon, Nutmeg and Ginger, a little Salt and | Roſe 
Water, and what Quantity of Currants you pleaſe,” ſeaion 
it to your Taſte with Sugar, with a Musk-plumb or two 
ground in it; then bake them for uſe. 


An Almond Cheeſe Cake, 1 ; « 


YE - off good Handful, or more, of Almonds, bunch 
them in warm Water, and throw, them into cold, 
pound them fine and in the pounding put a little Sack or 
Orange-Flower-Water, to keep them from doiling, then 
put to your Almonds the Volks of two hard Eggs, and 
beat them together: Beat the Volks of fix Eggs, the 
Whites of three, and mix with your Almonds, sand half a 
Pound of Butter melted, and Sugar to your Taſte; mix, all 
well hater, and uſe it as other Chec * Cake >. 


1 Cheeſe Qilas, 


FTER boiling the Peel of two large "FIN 
pound it well in a Mortar, with a Quattcr fa 
ound. or more. of Loaf Sugar, che Volks of ſix Eggs, 
and half a Pound of freſh 3 and mix all well 
together, and fill the Patty- t half full. Orange 
Cheeſe Cakes'are done the fame Way; only you muſt 
boil the Peel in two or three Waters to take out the Bit- 
ternels. 


£4 


Oran ge Cheeſe Cakes another Way. 


\ FTER you have blanched half a Pound of Al- 
monds, beat them very fine, with Orange-Flower- 

Water, half a Pound of fine Sugar beaten and ſiſted, a 

Pound of ſweet Butter * Bak e be ae cold 


before 
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before you uſe it ; then take ten Eggs, the Whites but of 
four, very well beaten, two candy'd Orange Peels, or raw; 
with the Bitterneſs boiled out; beat the Peels in a Mortar 
till as tender as Marmalade, / without any Knots ; then mix 
all well together. Sb Aro Sid = 
For the Cruſt, take a Pound of the fineſt Flour, and 
three Ounces of refin'd Sugar, mix it with the Flour, then 
take half a Pound of freſh Butter, work it with your Hand 
till it eomes to a Froth; then put in the Flour by Degrees, 
and work it together in the Volks of three Eggs, and the 
Whites of two: If it be limber, put in more Flour and 
Sugar, till it's fit to roll out; then make them in what 
Form you pleaſe. A little above a Quarter of an Hour 
bakes t Againſt they come out of the Oven, have 
ſome refin d Sugar, beat up with the White of an Egg, as 
thick as you can, then ice them all over, and ſet them in 
the Oven to harden again. * | 

n 

TF take a Quarter of a Peck of Flour and dry it, 

VV three Pounds of Currants waſh'd and pick d clean; 
ſet them before a Fire to dry, half a Pound of Raiſins of 
the Sun, waſh'd, ſton'd and ſhred ſmall, half a Pound of 
blanch'd Almonds, beat very fine, with Roſe Water, a 
. Pound of Butter melted with a Pint of Cream, but not 
put in hot, a Pint of Ale-Yeſt; a Pennyworth of Saffron 
ſteep d in a Pint of Sack, ten or twelve Eggs, but half the 
Whites of them, a Quarter. of an Ounce of Cloves and 


Mace, one large Nutmeg grated, a few Carraway.- Seeds. 
0 * Citron | 
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Citron, candy'd Orange, and Lemon Peel ſliced ; you muſt 
make it thin, or there muſt be more Butter and Cream, 
you may perfume ; it with Ambergreaſe ty d in a Muſlin Bag, 
and ſteep'd in the Sack all Night. If you ice it, take 
half a Pound of double refin'd bar ſifted; then put ſome 
of the Sugar, and beat it ap with the White of an Egg, 
and beat it with a Whisk, and a little Orange-Flower-Wa- 
ter, but do not over wet it; then ſtrew in all the Sugar 
Pegrecs, then beat it all near an Hour; the Cake will take 
o long a baking; then draw it, and waſh it over with 0 
Bruſh, and put it in again for half a Quarter « of an Hour. 


A very good Carraway Cake. 
Hs. three Pounds of the beſt Flour, 'D it . before 
the Fire, then divide it into two Parts; on one Part 
rate one Nutmeg, put two Spoonfuls of Roſe Water or 
aek, the Volks of four Eggs, as much Ale-Veſt as will 
make i it into a Paſte, and let it lie and riſe in the Warmth 
of the Fire, till it's as light as Cork ; then take the other 
half of the Flower, and break into it a Pound of Butter, 
very ſmall, a little new, Milk, luke-warm; make the F Jour 
and Butter into a Paſte; then take the two Paſtes, and 
break them together, and firew in a Pound of rough Car- 
raway-Sceds and mix them well together, then make up 
the Cakes, and bake it in a Hoop or. Paper. Let the Oven 
be not too hot, and a little more than an Hour will bake 


it, 

5 Anorber Plumb Cake. 
ET half a Peck of Flour, half a Pint of Roſe Wa- 
KI ter, a Pint of Ale-Yeſt, a Pint of Cream, boil, it, 
a. cond and a half of Leas r eg. leave ot the 
2 tes, 


* = 
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Whites, four Pounds of  Currants, half a Pound of Sugar, 
one Nutmeg and a little Salt, work it very well, and let it 
ſtand half an Hour by the Fire, and then work again, and 
make it up, and let it ſtand an Hour and a half in the 
Oven: Let not the Oven be too hot. 


Another. 


0 U muſt take a Quarter of a Peck of Flour, ary' F 
in an Oven, put into it a little Cloves, Mace, Nut- 
| eg and. Salt, then wet it with one Pound of Butter, and 
one © Pine of Cream, melted: together; beat it very well 
with a Pint of Ale-Yeſt, ten Eggs, leave out half the 
Whites, a Glaſs of Sack, a little Roſe Water; mix it up 
very ſoft; then lay it by the Fire to riſe; then work in three 
Pounds of Currants, four Ounces of Orange Peel, and 


Citron candy d, three Pounds of Sugar ; bake it in a Hoop,, 
and paper the Hoop, and butter the Paper before it goes 
into the. Oven: Ice it over with three Whites of Eggs, 
froth it with a Roſemary Sprig ; put in half a Pound of 
Sugar, beaten ins More: Juſt ſet it into the Oven again 
to | 


"UF alt ed Oe 


E T a Quarter of a Peck of Flour, two Pounds of 

Butter beaten to a Cream, a Pound and three Quar- 
ters of fine. Sugar, one Ounce of Carraway Seeds, three 
Ounces of candy 70 Orange Peel and Citron, ten Eggs, half 
the Whites _ a little Roſe Water, a Glaſs of Sack, a 
few Claves, Mace and Nutmeg, a little new Veſt, and 
balf a Pint of Cream, n jay it by the Fire to 
a en bake it in a Hoop, and butter your Paper; 


: when 
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when it is baked; ice it over with the Whites of Boys and 
N and ſet 1 it in n to harden _ | 


Avery good Batter Cake. 


O U muſt take fix Pounds of Currants, five Pounds 
of Flour, an Ounce of Cloves and Mace, a little 
beaten. Cinaamon, half an Ounce of Nutme half 
Pound of Sugar, three Quarters of a Pound of nod E. 
mon, and Orange Peel candy yd, half a- TR. Sack, a 
little Hone Water, a Quart A rt 
of Cream, — a Pound and ra ee ers of 7 Bae 
melted therein; mix it well together an d, and lay it it 
before the Fire to riſe ; then work it up, put ĩt into a 
Hoop, with a Paper flower d at the ee, and o bake: 
Take Care not to burn it. 


4 Pudding Cake. ad. 
INCE A Pound of Sewet very fine, and os 20 
Flour, four Eggs anda Piece of Batter, mix theſe 


— * ſeaſon it with Nutmeg, Sugar, Ci 7 « little 
Roſe Water, and Salt, work it into a Paſte with 
and make it op like | a Cake; Butter your Diſh and bake 
it. | 1 


"a male 95 1 


| \EAT ant dey x Pound of Lf pr, then ck 
| three * — a Pound of 1 

Eggs, Volks and W ; Whisk your Egge with two Spoon - 
b of Otange-Flower- Water, and two abs bf of 
Water, RET 


they with a Spoon a Quarier ears Hour: wel A 
r 
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Flour, and beat it another Quarter ; bake them in Tin- 


pans, put Paper within your Pans well floured; an Hour 
bakes them; put them into your Pans juſt as you put them 
into the Oven. | 


Shrewsbury Cakes. 
WE take to one Pound of Sugar, three Pounds of the 
fineſt Flour, a Nutmeg grated, ſome beaten Cin- 
namon, the Sugar and Spice muſt be ſifted into the Flour, 
and wet it with three Eggs, and as much melted Butter as 
will make it of a good Thickneſs to roll into Paſte ; mould 
it well and roll it, and cut it into what Shape you pleaſe. 
9 them, and prick them before they go into the 
ven. ö 


Queen's Cakes. 

OU muſt take a Pound of dry'd Flour, a Pound of 
refin'd Sugar ſifted, and a Pound of Currants waſh'd, 
pick'd, and rubb'd clean, and a Pound of Butter waſh'd 
very well, and rub it into the Flour and Sugar, with a little 
beaten Mace, and a little Orange-Flower-Water ; beat ten 
Eggs, but half the Whites, work it all well together with 
your Hands, and put in the Currants ; ſift over it double 
refin d Sugar, and put them immediately into a gentle 
Oven to bake. rk | i! 


„ make. Ginger Bread. 
AK E a Pound and a half of London Treacle, two 


1 Eggs beaten, half a Pound of brown Sugar, one 
Ounce of Ginger beaten and ſifted, of Cloves, Mace and 
Nutmeg, all together, half an Ounce, beaten very fine, Co- 
| Yyy riander 
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riandet Seeds, and Carraway Seeds, of each half an Ounce, 
two Pounds bf Butter melted; mix all theſe together, with 
as much Fiour ds will knead it into a pretty ſtiff Paſte, 
then roll it out and cut it into what Form yon pleaſe : 
Bake it in a quick Oven on Tin-plates ; A little Time will 
bake it. Of ſome of this Paſte you may likewiſe make 
Drops. | 
Ae ber Sort. ; ; . 
Aving half a Pound of Almonds, blanch and beat 
1 chem 'till they have done ſhining ; beat them, with 
à Spoonful or two of Orange-Flower-Water, put in half 
an Ounce of Beaten Ginger, and à Quatter of an Ounce of 
Cinnamon powdered ; work it to a Paſte with double re- 
fin'd Sugar beaten and ſifted; then roll it out, and lay it 
on Papers to dry in an Oven after Pies are drawn. 
MW Flour, two Qunces of beat- 
en Ginger, then rub in it a Quarks of a Pound of 
Butter, and add to it two Ounces of Carraway Seeds, two 
Ounces of Orange Peel dried and rubb d to Powder, a few 
Coriander Seeds bruiſed two Eggs, then mix all up in a 
ſtiff Paſte, with two Pounds and a Quartet of Treacle; 
beat it very well with a Rolling- pin, and make it up into 
thirty Cakes, put in \tandy'd Citron, prick them with a 
Fork ; butter Papers three double, one White, W] o Brown, | 
waſh them over with the Whites of an Egg; put themin- 
to an Oven, not eo hot, Lor chree Quarters of wh Hour. | 


eee 5 
rr 


C 
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To male Buns. 


OU muſt take two Pounds of fine Flour, a Pint of 
Ale-Yeſt, put a little Sack in the Yeſt, and three 
Eggs beaten, knead all theſe together with a little warm 
Milk, a little Nutmeg, and a little Salt; then lay it before 
the Fire till it riſe very light, then knead in a Pound of 
freſh Butter and a Pound of rough Carraway Comfits, and 
bake them in a quick Oven on floured Papers, in what 
Shape you pleaſe, 3 | 


>a TD make Wiggs. i | 
yo U muſt take two Pounds of Flour, and a Quarter 
of a Pound of Butter, as much Sugar, a Nutmeg 
grated, a little Cloves and Mace, and a Quarter of an 
Ounce of Carraway Seeds, Cream and Yeſt as much as 
will make it up into a light Paſte, make them up, and ſet 
them by the fre do rice til che Oven be ready; they will 
FT E R having beat fx Eggs very well with a Spoon- 
TY ful of Roſe Water, then Dot is « Poon 2 
Ounces of Loaf Sugar beaten and ſiſted; ſtir it together 
Ain it's well mixed in the Eggs; then put in as much Flour 
as will make it thick enough to lay out àn Drops upon Sheets 
of white Paper; ſtir it well tegecher till you are ready to 
drop on your Paper; then beat a little very fine Sugar 
and put it in a Lawn-ſieve, and ſift ſome on them juſt as 
they are going into the Oven; ſo bake them, the Oven 
muſt got he tao hot, and as ſoon as they are baked, * 
e they 


N 
' 
| 
f 
| 
7 
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they are hot, ule the Papers from them, and put them 


in a Sieve, and ſet them in * Oven to dry; ; Horſe them | in 
Boxes with Papers between. f | 


To make French Bread. 


E T half a Peck of fine Flour, put to it fix Yolks of 
Eggs, and four Whites, a little alt, a Pint of good 
Ale-Yeſt, and as much new Mi made a little warm 
as will make it a thin light Paſte, ſtir it about with your 
Hand, but by no Means knead it ;. then have ready fix 
wooden Quart Diſhes, and fill them with Dough; let 
them ſtand a of an Hour to heave, and then turn 
them out in the Oven, and when they are baked raſp them; 
the Oven mult be quick, > at 


Jo make the tin Dutch Biskets. 


NET ive Pounds of Flour, and two Ounces of Car- 
raway Seeds, half a Pound of Sugar; and ſo 
more than a Pint of Milk, warm the Milk, and put into 
it three Quarters of a Pound of Batter; thes mak u Hole 
in the Middle of your Flour, and put in a full Pint of good 
Ale-Yeſt, then pour in the Butter and Milk, and — 55 
theſe into a Paſte, and let it ſtand a of an Hout 
by the Fire to riſe, then mould it and ro it into Cakes pret- 
ty thin; prick them all over pretty mu or 2 will 
bliſter ; 0 bake dat. eri7g 06 TS 
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To, pickle Wand 


A K E Walnut about Midſummer, when a Pin wil 

paſs through them, and put them in a deep Pot, 
a cover them over with ordinary Vinegar; change them 
into freſh” Vinegar once in fourteen Days till fix Weeks be 

; then take two Gallons of the beſt Vinegar, and put 
into it Coriander Seeds, Carraway Seeds, Dill Seeds, of: 
each one Ounce bruiſed; Ginger fliced three Ounces, - 
whole Mace one Ounce, Nutmeg bruiſed two Ounces, 
Pepper bruiſed two Ounces, give all a Boil or two over the 
Fire, and have your Nuts ready in a-Pot, and pour the Li- 
Fe ee bo ao for vine Times, 


ou muſt dle Watnins ivr « Midſummer, | 5 
a Pin will paſs. through them; and put * 
deep Pot, and "cover theme; ner with or ordinary Dar 
change them into freſh Vinegar once in 4 
do four Times; then take fir the belt Vi 
and put into it an Ounce of Nill Seeds-groſly bruiſed, Gin- 
ger ſliced three Ounces, K whole one 2 pre ©. of 
quartered two Ounces, w Pepper two Ounces, give al 
2 Boil or two over the Fire, then put your Nuts into a 
— your Pickle boiling ot over: them; cover 
cloſe "til tis cold to keep in the Steam; then have 
2 2 2 Galli- 


+ 
” 
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they are hot, 2 off the Papers from them, and put them 


in a Sieve, and ſet them in Te Oven to dry; 1 ook: them | i 
N with per between. [ 3 


To make French Bread, 


E T half a Peck of fine Flour, put to it fix Volta 
Eggs, and four Whites, a little alt, a Pint of good 
Ale-Yelſt, and as much new Milk, made a little warm 
as will make it a thin light Paſte, ſtir it about with your 
Hand, but by no Means knead it; then have ready ſix 
wooden Quart Diſhes, and fill them with Dough; let 
them ſtand a Quarter of an Hour to heave, and then turn 
them out in the Oven, and when they are baked raſp them; 
the Oven mult be quick, | — 


D mais the thin Dutch Biskets. 


NE 1 ive Pounds of Flour, and two Ounces of Car- 
raway Seeds, half a Pound of Sugar; and ſomething 
more than a Pint of Milk, warm the Milk, and put into 
it three Quarters of a Pound of Batter; then make a Hole 
in the Middle of your Flour, and put in a full Pint of good 
Ale-Veſt, then pour in the Butter and Milk, and make 
theſe into a Paſte, and let it ſtand a” of an Hout 
by the Fire to riſe. then mould it and ro it into Cakes pret- 
ty thin; prick them all over pretty unk or 71 70 will 
| bliſter ; 0 buke them a Quartr of n | 
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W pickle Walnuts: 


A KE Watruts about Midfummer, When Pin wil 

paſs through them, and put them in a deep Pot, 
— cover them Over with ordinary Vinegar; change them 
into freſn Vinegar once in fourteen Days till fix Weeks be 
; then take two Gallons of the beſt Vinegar, and put 
into it Coriander Seeds, Carraway Seeds, Dill Seeds, of: 
each one Ounce: bruiſed; Ginger ſliced three Ounces, . 
whole Mace one Ounce, Nutmeg bruiſed two Ounces, 
Pepper bruiſed two-Ounces, give all a Boll or two over; the 
Fire, and have your Nuts ready in a Pot, and pour the Li- 
1 N aver © them, ſo do for nine Times. f 


| Another Way. | | 
ou mn (ay Waltuts: about Mid/ummer, v en 
a Pin will paſs. thtaugk them; and put them in a 
ep Pot, and cover them över with ordinary Vinggar; 
ire: * them into freſh Vinegar once in fourteen Days lo 
do four Times; then take fir of the beſt Vinegar, 
and put into it an Ounce of Dill Seeds-groſly bruiſed, Gin- 
ger {liced three Ounces, Mace whole one Ounce, Nutmegs 
quartered two Ounces, whole Pepper two Ounces, give all 
2 Boil or two over the Fire, ne ag par 7 your Nuts into a 
Crock, and. your Pickle boiling hot over them; cover 
them cloſe ul tis cold to keep in TIC Steam ; then have 
NOz4 2 2 2 Galli- 


; 
* AF 
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Gallipots ready, and place your Nuts in them 'till your 
Pots are full; put in the Middle of each Pot, a large hore 
of Garlick ſtuck full with Eloves, and grew over the Tops 
of the Pots, Muſtard. Seed finely beaten, a Spoonful, or 
more, or Ieſh, according to the Bigneſs of your Pot ; then 
put your Spice on, and lay Vine Leaves, and pour on the 
Liquor, and lay a Slate on the Top to keep them under the 
Liquor. Be careful not to touch them with your Fingers, 
leaſt they turn black, but take them out with a Wooden 
Spoon; put a Handful of Salt in with: the Spice. When 
you. firſk deil the Pickle, you muſt likewiſe remember to 
them under the Pickle they are-firſt ſteep d in, or they 
will loſe their Colour: Fye down their Pots with Leather. 
A Spoonful of this Liquor will 5 1 ee 
op Fricaſey. 5 


| Anather W a1. 


V E take Nuts fit to preſerve, prick them full of Holes 
and cut the Slit in the. Creaſe half through. Put 
them as you. do them into Brine;; * them lie three Weeks, 
changing * Rang every four Nd take ng Al 
Clo, and w.ipe them. 1 a. Pot, wit 
deal of bruiſed. Muſtard Led che then, IT your. ene. 
which, muſk be N 5 25 er ar ie 1 * 
put. in Mace. 10 Spper, EE: r four 
Claves. of ſtuck e pour your Li- 
nor Tong bat vpon. them, and 785 bene t tied for a 
ortaight.:: Bail, che. Pickle Again, Gig da three Times, put” 


Oo the ee | 
wann. 
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Muſhrooms. 


E take only the Bottoms, waſh them in Milk and 
Water wich a Flannel; put Milk on the Fire, arte 
when it boils, put in your Muſhrooms and give them four 
or five Boils, and have in Readineſs a Brine, made with 
Milk and Salt, and take them out of the boiling Brine, and 
put them into the Milk Brine and cover them up all Night; 
then have a Brine with Water and Salt, boil it, and let it 
ſtand to be cold, and put in your Buttons and waſh them 
in it. When you. firſt boil your Muſhrooms, you muſt 
put with them an Onion and Spice; then have in Readineſs 
a Pickle, made with half White Wine, and half White 
Wine Vinegar; boil in it Ginger, Mace; Nutmegs and whole 

white Pepper ; when 'tis quite cold, put your Muſhrooms 
into the Bottles, and ſome Bay Leaves on the Sides, and 
itrew between, ſome of your boiled Spice; then put 
in the Liquor, and a little Oil on the Top; cork and roſin 
the Top; ſet them cool and dry, and the Bottoms up- 


wards, "I 
Another Way. 

AK E ſmall Buttons, cut the Dirt from the Bot- 
"toms of the Stalks, waſh them with Salt, Wager, 
and Milk, rub them till they are clean, then boil Salt, Wa- 
ter and Milk, and when it boils, throw in E 
and when they have boiled quick and white, ſtrain them 
through a Cloth, and cover them up. with the reſt of 
Cloth, and let them cool in it: e for the Pickle half 
White Wine, and half Vinegar, with fliced Nutmeg! and 
' Ginger, "whole Pepper, Cloves and Mace; then ſtop them 


in Glaſſes, Ky ans! 
N 2 2 2 2 Another, . 
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Another Way. 


\CRAPE or peel them, throw them into Water, and 
| then take them out dear from the Water, and ſet them 
over the Fire and boil them with Salt; air and ftrain 
them thro a Sieve, put them in Salt and Water, made 
ſtrong, and let them lie there three Hours, then put them 
into Beer Vinegar, and let them ſtand two Days, then put 
them into White Wine Vinegar, with an equal Quantit of 
Mace, Cloves, Nutmeg, White Pepper nd Gerz oil 
the Pickle, but not the Spice, and let it be cold before you 
as it to the Muſhrooms. _.. 


Jo pickle Grandes A e n 


Arher your” Samphire in May, pick is and lay it for 
two Days in Salt and Water then take it out, and 
ut A into a Pot and ſoak it well in the beſt White Wine 
Fegen and ſet it over a clear gentle Fire, cover it cloſe 
till it is green and criſp, and put it into Pots, or Glaſſes, 
tied down cloſe with a Bladder, or Leather. | | * 


n To! pickle: and Bras 315 _ Rn D 
A K E French Beans; before tlity have any AY 5 
| and lay them in an Earthen Pot, betwixt every Lay- 
er of Beans, a Handfal of Salt, then let chem ſtand till they 
are ſhrunk, and the Salt pretty well diſſolved, then cover 
them with Vinegar: Besbe you: boi them for uſe, you 
miſt ſteep them an Hour in Water; then hang them on 
the Fire; putting them in when the Water is Cold: When 
they are boiled, let them ſtand till they e are cold, and cover 
Wen with White Wine Fg: 


— © 4 
* 1 
2 - 


_ 
* 


* 
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Another Way. 


UT them a Month in Brine very ſtrong, then drain 
them from the Brine ; and for the Pickle, take the beſt 


White Wine Vinegag, a Handful of Salt, a quarter d Nut- 
Voves, Mace, and three Races of 
pour it to the Beans boiling hot, 

two Days, and then green them | 


meg, whole Peppe 
Ginger, boil'd toget 
keep, them down Cc 
over the Fire, in their Pickle till ſcalding hot, and green; 


ſtove them Jown cloſe, and wins cold, cover them with a 


wet n and Leathez my 


| Anotber Wa ay. 
UT off the Stalks of young French Beans before they 


your Palate, and 


When boiling, pot and cover them cloſe, and when they 
are cold, they are fit foruſe. If they ſhould change Colour, let 


e be wake ge a go hen 7 5 


= - * 
> — 
* 


4 bell Codhngs 


Ide & as 
them, that 8. bald them in ſoft Water till the Skin 


off, then prepare your Pickle of Vinegar 
api: large Spoonful of Salt to a Quart wy Vineg 


three or four Qloves of Garlick, a | Quacter of an — * 
Ginger 


92 are ripe, then take good White Wine Vinegar, and 
boil it with Pe Ginger and Salt, and ſeaſon it to 
SR it Rana. till it is cold, and put the 
Beans in an earthen Pot, and pour in the Pickle, and cover 
them dose for three Weeks; chen take the Pickle and boil 
it and put it to the Beans, if green, if not, boil it again: 


een and near full grown, Lunch 
and py 


| 


| 
{ 
\ 


let it ſtand by the Fire-fide; boil the. 


keep the lon 


four Days they Il be fit to 


WI. your Cucumbers very clean with 4 Cloth, 
then get ſo 
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Ginger ſliced, and as much whole Pepper; boil this in a 
Braſs-pan, with a, Piece of Allum as big as a Horſe Bean, 
for half a Quarter of an Hour, and por it hot upon yogr 
Codlings, covering the Mouth of the Jar with a Cloth, ang 
le again the Da 
following and apply it as before, afld tepeat the fame ti 
your Codlings are as green as you delle, ani en they are 
Juite cold, cork them cloſe, and Met them by in a dry 
lace. There is one Thing that muft, 1 be obſerved 
in all theſe Picklings, which is, that if 


Colour. | 
aL aa To pickle Cauliflowers © 

AUT the whirel: and cloſelt Cauliflowers, before they 
(are brown, the Length of your Finger from the 
Stalks, and boil them very little in a Cloth in Milk and 
Water, not till they are tender; then take them out, and 
let chem be cold: For che Pickle take the. belt Whit 
Wine Vinegar, Cloves, Mace, a Nutmeg quarter'd, a little 
whole Pepper, and a Bay Leaf, fo let theſe boil, and 
when cold, then pat in your Caulifibwers. In three or 


- by ” 


pickle Cucumber. 


many Quarts of Vinegar as yon have 
cumbers, and take Dill and F 


and cut 


Hundreds of : 
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it (mall, and put it to theVinegar, and ſet it over the Fixe in 
2 Copper-Kettle and let it bail, and then put in your Cu- 
cumbers till they are warm through, but not boiled, while 
they are in, hen they are warm through, pour all out in- 
to a deep earthen. Pot, and cover it up very cloſe till the 
next Day, then do the ſame! again, but thè third Day ſea- 


ſon the Liquor, before you ſet it over the Fire; put in 
Salt 'till 'tis brackiſh, Low ſliced Ginger, whole Pepper 


and whole Mace; then {et it over the Fire again, and when 
it boils, put in -your Cueumbers: When they are hot thro' 
pour wem inte the Pet, covering it eloſe; when they are 
cold put them ia Glaſſes, and ſtrain the Liquor over them; 
E ous the: e and oy to chem; cover them with 


FE R Weng valid yeur Cucumbers, then put 
therm into a Pan, and make a Brime wich Water 
auch Fal ſtrong enoug h to bear an Egg; boil it up to skim 
8 clean, ane put it to your Cueumbers boiling hot; cover 
it very cloſe, and let it ſtand twenty Days; then take them 
out ef the Brine, and put them inte another Pot, with 
ſome Fennel, DH, and ſome Jamaica Pepper, and pour 
into them as much boiling V megaras wilt cover them, and. 
let them ſand feven or eight Dirys, and if you think they 
ate nor green enough, you. muſt boil up the Vinegar again, 
and put it to n before. Keep them eloſe ſtopp'd. ; 
D pichle,Chcumbers in Slices. 


oy muſt: take Cucumbens at their, full Bigueſa, but 


not yellow, and {lice them pretty thick; ſlice an Oni 
OF ar, two with them, and ſtrew a good deal of 15 on 
them; 


548 The whole Du TY of a WOMAN. 
them; let them ſtand to drain all Night; then pour the 
Liquor clean from them; dry them in a coarſe Cloth, and 
boil as much Vinegar as will cover them, with whole Pep- 
per, Mace, and a quarter'd Nutmeg ; pour it ſcalding hot on 
your Cucumber Slices, keeping them very cloſe ſtopp'd; in 
two or three Days heat your Liquor again, and pour over 
them ; ſo do two or three Times more, then tie them up 
with Leather. 23's 
Melons or large Cucumbers. | 
\AKE the largeſt and greeneſt Cucumbers, cut out 
a Piece the Length of your Cucumbets in one of the 
Sides, cleanſe the Seeds from them and dry them well, then 
put into them ſome Cloves, Mace, whole Pepper, and Muſ- 
tard Seed ; peel two or three Cloves of Garlick and the fame 
Quantity of Shalot, ſome Ginger ſliced thin, according to 
the Quantity you make, and put in a little Salt ; lay the 
Piece in its place, that you cut out of the Side, and tie it 
cloſe with Packthread, and lay them in an earthen Pan, 
and put to them as much White Wine Vinegar as will 
cover them, with half a Pint of made Muſtard to three 
Pints of Vinegar and a Bay Leaf, with Salt according as 
you like; let them lie in this Pickle nine Days; then put 
them into a Braſs-kettle, and ſet them over the Fire to make 
them green; ſtop them down very cloſe, and let them have 
but one or two Boils at a Time, take them off, but let 
them till be cloſe ſtopp'd, and let them ſtand to green, 


but ſet them on the Fire again, and fo order them till they 
are very green ; then take them out of the Pickle, and put 
them into a Jarr, or Pot; boil the Pickle, and put — to 
; N 4 | | . a 5 off * SITES f 1 em 


— £5 « col... v« 
4 » 


ſet them over the Fire in a Be 
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them boiling hot, and tie them over with Leather, and uſe 
them when you pleaſe. 


Melons or large Cucumbers another Way. 


\COOPE. them at one End and take out the Pulp 
clean, and fill them with ſcrap'd. Horſe-Radiſh, ſlic d 
Garlick, Ginger, Nutmeg, whole Pepper, and large Mace. 
Take for the Pickle, the beſt White Wine : Vinegar, a 
Handful of Salt, a quarter'd Nutmeg, whole Pep epper, Cloves, 
Mace, and two or three Races of Ginger, boil'd together, 
and pour it to the Melons or Cucumbers. boiling hot, tow 
them down cloſe two Days; when 177 intend to green them, 
-Metal-Kettle, in their 
Pickle, till they are ſcalding hot and green, then ſtow 
them down cloſe : When they are cold, cover them with 


n } 


. 

Hr ving gather dyour lay them in an earthen 

Pot, make a Nee Water — Salt, ſtrong enough 
to bear an Egg, and pour it hot on them; keep it cloſe 
covered: When you uſe them hot, lay them in cold Wa- 
ter for two Hours then boil and butter them for the Table; 
and n boil them and . them 
in R +. Tt 


hem Buds, * 
JUT- 2 — Buds into little Linnen Bags, tin 
34 and. make a Pickle of Bay Salt and Water 


9K 6 ſenough to bear an Egg; put your Bags 
and whnd your Pickle is cold, ro 


4 A 


— 


\ 
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keep cloſe, and let them lie till they turn black, then 
ſhift them two or three Times till they turn green, 
then take them out and bail them as you have Occaſion for 
them; when they are boiled, put them out of the Bag, in 
Vinegar: They will keep a Month after they are boiled. 


FAving gathered the youngeſt Pods, put them in Wa- 

I ter and Salt 24 Hours; then make a Pickle for them 
of Vinegar, Cloves, Mace, whole Pepper; boil this and 
drain the Pods from the Salt and Water, and pour the Li- 
quor on them boiling hot ; put to them a Clove of Garlick 
a little bruiſed. = 45 8h | 


$213 EN  Pugſlain. Stalks, / 

FTE R waſhing your Stalks, ent them in Pieces 
ſix Inches long ; boil them in Water and Salt pretty 
quick, take them up, and drain them, and when cold, 
make a Pickle of ſtale Beer, White Wine Vinegar and Salt, 
put them in and cover them eloſmwe. 


n F Cabbage. AA. .; 

VO may de it in Quarters, or ſhave it in long Slices, 
and ſeald it about four Minutes in Water and 
Salt, then take it out and cool it; boil up ſome Vinegar 
and Salt, whole Pepper, Ginger apd Mace; when your 
Pickle is boiled and skimmed, let it be cold, and then put 
in your Cabbage; cover it preſently and it will keep white. 
Red Cabbage is done the fame Wax. 


4 . * 17 4 
4 11 % 0 
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Onions. 


E T them be of a ſmall Size and white; parboil 
them and let them cool; make your Pickle with half 
Wine, half Vinegar, put in ſome Mace, Slices of Nutmeg, 
Salt, and a little Bit of Ginger, boil this up together, and 
skim it well, then let it ſtand till cold, put in your Onions 
and cover them down : If they ſhould mother, boil them 
over again, and skim them well, and let them be quite cold 
before you put in your Onions, and they will keep all the 
Year, 


Sellery. 


Hg Sellery, pick it two Inches in Length, ſet them 
| off, and let them cool; put your Pickle in cold, the 
fame Pickle will do as for Cabbage. 


Artichokes. 


. OU muſt take out the Bottoms whole and firm; ; 

muſt not be above three Parts boiled, and the 
Gale Pickle will do as above-mentioned, only inſtead of 
Ginger put in Slices of Nutmeg ; cover them cloſe, and 


"7 will keep all the Year. 


| Aschen Keys. 

; Paving Woch which are young, plump and very ten- 
| parboil them in a little fair Water, then take a 
Niunef U. White Wine, half a Pint of Vinegar,. the Juice of 
4 Couple of Lemons, and a little Bay Salt, and boil them 
together; let it ſtand by till it is — then put in the 


Ashen Keys into the Pickle, and cover them. | 
4A 2 Naſtur- 


and make it ſtrong enough to bear an Egg, 


-Glaſs with Leather. 
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Naſturtium Buds. 


1d Ather your little Knobs quickly after your Bloſſoms 


are off; put them in cold Water and Salt for three 


Days, ſhifting them once a Day, then make a Pickle (but 


do not boil it at all) of ſome White Wine, ſome White 
Wine Vinegar, Shalot, Horſe-Radiſh, Pepper, Salt, Cloves, 
and Mace whole, and Nutmeg quarter'd, then put in your 
Seeds, and ſtop them cloſe: They are to be eaten as Ca- 


pers. | 
Barberries. 


E take of White Wine Vinegar and fair Water, 

| an equal Quantity, and to every Pint of, this Li- 

quor put a Pound of Six-penny Sugar; ſet it over the Fire, 
and bruiſe ſome of the Barberries and put in it, and a little 
Salt; let it boil near half an Hour, then take it off the Fire 
and ſtrain it, and when 'tis perfectly cold, pour it into a 


: Glaſs over your Barberries ; boil a Piece of Flannel in the 


Liquor and put over them, and cover the Glas with Lea- 
ther, 
Another Way. 


O U muſt take Water, and colour it red with ſome 
of the worſt of your Barberries, and 1 — Salt to it, 

en ſet it over 

the Fire, and let it boil half an Hour; ſcum it, and when 
tis cold ſtrain it over your Barberries; lay ſomething on 
them to keep them in the Liquor, and cover the Pot or 


Lemons 
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Lemons, 


CRAPE twelve Lemons with a Piece of broken 

Glaſs; then cut them croſs into four Parts, down right, 
but not quite through, but that they will hang together ; 
then put in as much Salt as they will hold, and rub them 
well, and ſtrew them over with Salt, let them lie in an 
earthen Diſh, and turn them every Day for three Days; 
then ſlice an Ounce of Ginger very thin, and ſalted for 
three Days; twelve Cloves of Garlick parboiled, and falt- 
ed three Days, a ſmall Handful of Muſtard Seed bruiſed, 
and ſearced through a Hair- ſieve; ſome red Indian Pepper, 
one to every Lemon. Take your Lemons out of the Salt 
and ſqueeze them gently, and put them into a Jarr, with 
the Spice, and cover them with the beſt White Wine Vine- 
gar: Stop them up very cloſe, and in a Month's Time they 
will be fit to eat. 


Elder Buds, or Plumb Buds. 


Aving causd Water and Salt to be boil'd together, 
throw in the Buds, and let them boil for a while, 

but not till they are tender; then ſtrain them, and ſet them 
by to cool. In the mean Time, having provided a con- 
venient Quantity of White Wine Vinegar, boil it with two 
Blades of Mace and a little whole Pepper: Put your Buds 
into this Pickle, and let them ſtand nine Days, which be- 
ing expir'd, they muſt be ſcalded in a Braſs-kettle fix ſeveral 
Times, *till they are as green as Graſs, taking Care to pre- 
vent their growing ſoft ; then they are to be put into Pots 
and tied down With Leather, Plumb Buds may be pickled 
after the ſame Manner, | * 
1 - Gerkips, 


ä—UPP)—r—U —̃— —— — — — - 
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Gerkins. : 


U T them into a Brine'ſtrong enough to bear an Egg, 
P for three Days; then dram them. and pour an % 


Pickle (as on the Melons) boiling hot, havingſome Dill Seeds. 
in your Pots, cover them very cloſe two Days, and yheds 
you rus them, ſet them over the Fire as before. 


$7 8 


Beet Root, or Turnips. 


0 I L your Beet Root in Water, and Salt, and Spice, 
a Pint of Vinegar, a little Cochineal, and when they 
are half boil'd put in your Turnips, being par d; ;z when they 
are boil'd, take them off the Fire, and keep them in this 


Pickle. Carrots may be done che ne egy * r e 
the Cochineal. 
Oyſters. 


Arboil a Quart of Milton 8 in chile own Eiquor 

For the Pickle take a Pint of White Wine, a Pint of 

Vinegar, and their own . Wh with Mace, Pepper, and 

Salt; boil and ſcum them: When tis cold, Keep the Oy- 
fters in this Pickle. 


* 


Muſcles or Cockles. 


AK E your freſh Muſcles, or Cockles, waſh them 

very clean, and put them in a Pot over the Fire, till 
they open; then take them out of their Shells, and pick 
them clean, and lay them to cool; then put their Liquor to 
ſome Vinegar, whole Pepper, Ginger {liced thin, and Mace, 
ſet it over the Fire; when tis ſcalding hot, put in your 
Muſcles, and let them ſtew a little; then pour out the 
Pickle from them, and when both are cold, put them in 


an 
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an earthen Jug, and cork it up cloſe; in two or three Days 
they will be fit to eat. 


Pickled Pigeons. 


ONE them as whole as poſſible, and ſtove them 
| in Rheniſh Wine and Vinegar, and two Slices of Le- 
mon ; ſeaſon with Pepper and Salt, and when tender take 
them out; let your Liquor be cold, skim off the Fat and 
pour it off clear; then put your Pigeons into the Pickle, 
put in ſome Mace, Nutmeg and a Bay Leaf. 


To picłle Neats Tongues. 

O. U muſt take white Salt and Bay Salt, of each one 
1 Pound, Salt Petre and Sal Prunella of each one 
Ounce, and a Quarter of a Pound of brown Sugar: Let 
all theſe be boiled together to a very ſtrong Brine, and the 
Scum taken off clean as it riſes: When the Liquor is cold, 
pour it into a Tub or other Veſſel, put in your Tongues and 
let them he cover'd at their full Length; turn them thrice a 
Week, and in three Weeks they'll be fit to boil : They may 
be kept in the Pickle aslong as you pleaſe ; or elſe you may 
rub them with Bran and hang them up in your Chimney, 
to be eaten cold. - _ 

Aunatber Way to pickle Pigeons. | 
DON E your Pigeons, beginning at the Rump; then 
take Cloves, Mace, Nutmeg, Pepper, Salt, Thyme, 
Lemon Peel, beat the- Spiee, ſhred the Herbs and Lemon 
Peel very ſmall, and ſeaſon the Inſides of your Pigeons, and 
then ſew them up, and place the Legs and Wings in Or- 
der ; then ſeaſon the Outſide and make a Pickle, for —_ 
Loaf 0 
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To a Dozen of Pigeons two Quarts of Water, one Quart 
of White Wine, a few Blades of Mage, ſome. Salt, ſome 
whole Pepper, and when it boils, put in your Pigeons, and 
let them boil'till they are tender, then take them out and ſtrain 
out the Liquor, and put your Pigeons in a Pot, and when 
the Liquor is cold, pour it on them; when you ſerve them 
to the Table, dry them out of the Pickle, and garniſh the 
Dich with Fennel or Flowers. Eat them with - Vinegar or 
Oil. | ak 5 k 


Beef, or Pork, to be ſalted for boiling immediately from the 
| |  Shambles. 

| E T any Piece of Beef you deſire to boil, or Pork fo! 
: the ſame, dreſſing it freſh from the Shambles, or 
Market, ſalt it very well, juſt- before you put it into the 
Pot; then as ſoon as your Meat is ſalted, take a coarſe Lin- 
nen-Cloth, and flour it very well, and then put the Meat 
into it, and tie it up cloſe; put this into a Kettle of boiling 
Water, and boil it as long as you would any ſalt Piece of 
Beef of the ſame Bigneſs, and it will come out as ſalt as a 
Piece of Meat, that had been ſalted four or five Days; but 
by this Way -of falting, one ought not to have Pieces of 
above five or ſix Pounds Weight. N. B. If to half a Pound 
of common Salt, you put an Ounce of Nitre, or Salt 
. CY a Redneſs into the Beef, * the Salt 

etre muſt be beat fine, and well mix d with the common 
3 — 97 . ESE 
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NM AINCE very fine two boiled or r 


_ Chickens.or 
VI Veal, which you like beſt : Mince-alſo-very ſmall 
the Yolks and the Whites of 'hard-Bggs*by any 


— 
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Shred. alſo the Pulp of Lemon very ſmall ; then lay in the 
Diſh a Layer of the minced Meat, a Layer of the Volks, 
and then a Layer of the Whites of Eggs, over which a 
Layer of Anchovies, -and-on them a Layer of the ſhred 
Pulp:of Lemon, next a Layer of Pickles, then a Layer of 
Sorrel, and laſt of all a Layer of Spinach and Cloves, or of 
Shalots ſhred ſmall : Hayiog thus filled the Diſh, fet an 
Orange 'or Lemon on the 'Top, and garniſh with ſcrap'd 
Horſe-Radiſh, : Barberries - and Slices of Lemon; let the 
Sauce be Oil, beat up thick with the Juice of Lemons, 
Salt and Muſtard. We ſerve this Diſh in the ſecond Curls, 
or pens a mn ora Middle Diſh for r 


Wc] pickle Herings, or M ackarel. 


WT off the Heads and Tails of your Fiſh, nd them, 
waſh them, and ay them well; then take two 


Ounces and a half of Salt Petre, three Quarters of an 
Ounce of Famaira Pep Pper, 'and a Quarter and half Quar- 
ter of white. Pepper, and pound them ſmall; an Ounce of 


Sweet Marjoram and Thyme chopp'd {mall ; mix all toge- 
ther, and put ſomie within and without the Fiſh; lay them 


in an earthen Pan, the Roes at Top, and cover them with 
White Wine e. then ſet them into an Oven, not 
too hot, for two Hours. This is for fifteen rd * 
this Rule, do as many as you pleaſe, e: 


To pickle Smelts to exceed Anchovies. 


IRST. waſh and gut them clean, then lay them in 
Rows, and put between every Layer of Fiſh; Pep- 
per, Nutmeg, Mace, Cloves, and Salt, well mix 'd, and 
tour Bay Leaves, powder'd Cochineal, and Petre Salt, beat 
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and mix'd with Spice; boil Red Wine Vinegar, Wr to 
cover them, and put to them when quite cold. £1420 


3 pickle Pork. | 

E T the ipal Pieces of Pork, and falt them 
lightly * — Salt; then lay them hollow, 

that the Blood may drain from it, with the Fleſhy Side 
downwards; let it lie two or three Days amongſt the Salt; 
ſome beaten white Pepper, and a few Cloves bruis'd ; 
lalt it well, and pack it very cloſe in the Thing you keep it 
in, with the Rind downwards, cover it with Salt, and 
when it has ſtood near three Weeks, t in fo much Salt 
Pickle as will cover it; and then lay a falſe Bottom on the 


Top, to keep it under Pickle. We put the ordinary and 
bony Pieces by themſchves. | 


Souce for Brawn. 


ALF Beer and half Water, and Wheat Bran and 


Salt boiled well together, and ſo ſtrain 1 it; and when 


it is cold, add more Salt, and in a Fortnight new boll it. 


Liquor for Sturgenn. 

OIL Beer Vinegar very well, with a little Salt, and 
let it þe quite cold ; then pour i. into the Fiſh and 
cover it very cloſe. 


To keep Anchovies. 


Ou muft take Anchovies, and cover them two 
Inches thick with Bay Salt. 


To 
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To keep Mangoes and Bamboes. 
Ma” Muſtard and 2 and cover them 


— a. 
— % * 
5 4 > 
= "4 \ 


To make Verjuice. 


E take Crabs as ſoon as the N turn black, 

and lay them in a Heap to ſweat, then pick chem 
from Stalks and Rottenneſs, and then in a long Trough 
with ſtamping Beetles, ftamp them to Maſh, and 
make a Bag of coarſe Hair-Cloth, as ſquare as the Prefs; 
fill it with the vets, Crabs, and being well preſſed, put 
it * op in a clean V 


bo See 1 Ferry gued Vinegar. 

A RE Water, what Quantity you eaſe, 

put it —_— or Stane Bottle, and 3 
Gallon put two Pounds of Malaga Raiſins, lay a Tile over 
the Bung, and fet the Veffet in the Sun till it is fit for uſe. 
If yen put your Water and Raifns into a Stone Bottle, yan 
may put it in the Chimney Corner, near the Fire, for a 
convenient n and r well as if ſet in the 
dun. 


7 di ;#i1 Vinegar for Mufbrooms. 


U'T toa Gallon of Vinegar an Ounce and a bay of 
ſliced, one'Ounce of Nutmegs bruiſed, half an 
Ounce of Mace, balf an Ounce of. white Pepper, as much 
amarca P „ both bruiſed, a few Cloyes; diftil this. 
Care it 08s nos burn in the Sul, 
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To make Gooſeberry Vinegar. 

DRUIS E Gooſeberries, full ripe, in a Mortat 5 then 

meaſure them, and to every Quart of Gooſeberries put 
three Quarts M Mater, firſt boiled, and let ſtand 'till cold 
let it ſtand tweRy four Hours, then ſtrain it through Can- 
vas, then Flannel; and to every Gallon of this Liquor, 
put one Pound of feeding brown Sugar, ſtir it well, and 
barrel it up: At three Quarters of a Year old 'tis fit for 
Uſe; but if it ſtand longer, 'tis the better. This Vinegar 
is likewiſe good for Pickles. | 


To make Roſe or Elder Vinegar. 


IIRS T take Roſes dried, or dried Elder Flowers, put 

them into ſeveral double Glaſſes, or Stone Bottles, 

and ſet them in the Sun, by the Fire, or in a warm Oven; 
when the Vinegar is out fill them up again. 


'To make Muſhroom Powder. 


ASH a Peck of Muſhrooms, and rub them clean 
with a Flannel Rag, cutting out all' the Worms, 
but do not peel off the Skins; put to them ſixteen Blades of 
Mace, forty Cloves, ſix Bay Leaves, twice as much beaten 
Pepper as will lie on half a Crown; a good Handful of 
Salt, a Dozen of Onions, a Piece of Butter as big as an 
Egg, and half a Pint of Vinegar; ſtew theſe as faft as you 
can; keep them ſtirring till they have ſpent their Liquor; 
keep the Liquor for uſe, and dry the Muſhrooms firſt on a 
broad Pan in the Oven ; afterward pat them on Sieves, 'till 
they are dry enough to pound all together into Powder. 
This Quantity uſually makes half a Pound, . 

3 K 3 ther 
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| Another Sort of Muſhroom Powder. 


AK E the lirge Muſhrooms, waſh them clean from 

Grit, cut off” the Stalks, but do not peel or gill 
them, ſo put them into a Kettle over re, but no 
Water, | 9s a good Quantity of Spice, l Sorts, two 
ee ck with Cloves, a Handful of Salt, ſome beaten 
per, and a Quarter of a Pound of Butter ; let theſe ſtew 

al che Liquor is ried up in them, then take them out, and 
lay them on Sieves to dry, till they will beat to Powder, 
preſs the Powder hard down in a Pot, and keep it for uſe, 


what Quantity you pleaſe, at a Time for Sauce. 


To make Engliſh Katchup. 

W E take a wide mouth'd Bottle, put therein a Pint o 

the beſt White Wine Vinegar; then put in ten or 
twelve Cloves of Shalot, peeled and: juſt bruiſed, then take 
a Quarter -of a- Pint of the beſt Langoon White Wine; 
boil it a little, and put to it twelve or fourteen Anchovies 
waſh'd and ſhred, and diſſolve them in the Wine, and 
when cold, put Rem! in the Bottle; then take a Quarter of 
a Pint more of White Wine, and put in it Mace, Ginger 
ſliced, a few Cloves, a Spoonfu of whole Pepper juſt 
bruiſed ; let them all boil a little, when they are near-cold, 
lice in almoſt a whole Nutmeg, and ſome Lemon Peel, 
and likewiſe put in two or three Spoontuls of Horſe-Ra- 
diſh; then ſtop it cloſe, and for a Week ſhake it once or 
twice a Day; then uſe it; tis good to put into Fiſh Sauce, 


or any ſavoury Diſh of Meat; you may. add to it the clear 
Liquor that comes From Muſhrooms. 


# 
* 


0 * 


562 de whole A v. 


cue XXVI. 


15 or Hare, 


IRS T bone, your Hare, then half hy it, and ſea- 
ſon it well, then lay it in a deep Pan; put in one 
ound of Sewet chop p'd, and two Paunds of Butter, cover 
it and bake it — 4 3 take out the larded Pieces and 
ſqueeze them dry; put them into your Pot again, and 
cover them with clarify'd Butter ; beat the other very well 
in a Mortar, and put it in your Pot, ib. it LEE thy 
d cover with clarity d Butter 


To 


pot Tongues. | 
W . Neats Tongues, that look red, be taken out of 
the Pickle; cut off the Roots and boil them till they 
. be eaſily peel d: For the Seaſoning, take Salt, Pepper, 
Nutmeg, CRIED and Mace, and rub it well into them, and 
{et them in the Oven. When they are bak'd, take them 
out, and turn them into another Pat to be kept far uſe: 
the fame Time, pour off all the Butter, back — 
Gravy, 1120 cover your e with other m Butter 
an Inch 2 Le ef 
77 fot Veniſon. 


AEK E an Haunch of Veniſon, not - hunted, and 
bone it; let three Ounces of Pe per, beaten, twelve 


Nutmegs with a Handtul of Salt, mingled together 
| with 
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with Wine Vinegar : Wet your Veniſon with the Vinegar, 
and ſeaſon it ; then with a Knife make Holes on the Lean 
2 the Haunch, and ſtuff it as you would do Beef with 


: Afterwards, having laid it in the Pot, with the 
bie downward, clarify three Pounds of Butter, put it there- 
on with Paſte over the Pot; let it ſtand in the Ove n five or 
ſix Hours, then take it out, and with a Vent preſs it down 
to the Bottom of the Pot; when tis cold, take the. Gravy 
off from the Top of the Pot, boil it till above half be con» 
S and put it in again with the Butter on W of 
* 


To pot Beef like Veniſon. 


NUT a large Veiny-piece of Beef into four Pieces5 
skin it and beat it with a Rolling-pin: Then let it 
be well rabb'd with Sal Prunella and galt Petre powdered 
very fine, and Jaid ma Tray for two Days ; that Time be- 
ing expiced, take it out, and ſeaſon it pretty high with Salt 
and Pepper ; afterwards, baving cut Beef Sewet into lon 
Shoes, let them be ſeaſoned in "like Manner, and diſpoſed 

in the Bottom of a Pot; lay your Meat over the Sewet, 
alſo two Pounds of freſh Bagger broken intoſmall Pieces on 
the Top, and ſet in to a hot Oven: When your Beef is 
bak d, take it out of the Pot with a Skimmer, ſo as to 
drain it from the Gravy ; clear it from the Skins and Veins, 
and pound it in a Mortar with a little of the Butter that 
was fouenmed off ; then put it into another Pot, and pour 
all the Budter over it, keeping back the Gravy. Veniſon 
may be potted after the * Manner, only you muſt not 
of Whit a Mortar, and as is to be rar 
0 te. 


"Y 
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ILJAving a Leg, or any fleſhy Piece of Pork, skin it and 
| cut it out in Pieces, beat it in a Mortar very fine; 
ſeaſon it high with Salt and Pepper; ſhred a good Handful 
of Sage, a Handful of Roſemary, mix it together, and 
put it into a Pot to bake, with a Pound of Butter, bake it 
with brown Bread, and when it comes out of the Oven, 
take it out with Care, and drain it from the Gravy; then 
put it into a dry Pot, and preſs it down cloſe and hard; 
skim off all the Butter and put to it, and clarify as much 
more as will cover an Inch above the Meat; then wet Pa- 
per, cover it and ſet it in your Cellar: In four Days cut it. 


: To pot Lobſters ; 
E boil the Lobſters 'till they will come out of their 
"V Shells; then take the Tails and Claws, and ſeaſon 
them with Mace, Salt and Pepper; then put them into a 
a Pot and bake them with ſweet Butter, and when they 
come out of the Oven, take them out of the Pot, and 
ut them into a long Pot, and clarify the Butter they were 
baked in, with as much more as will cover them very well; 
ſet them by for Uſe. | Jt el ha 
| To pot Salmon, n of 
Aving cut your Salmon the Bigneſs of your Pots you 
deſign to keep it in, then ſcale it, waſh it, and put 
It in a large long Pan, and cover it over with Butter; ſea- 
ſon with Jamaica Pepper and Salt, and when bak'd, take 
it out as Whole as you can and lay it in your Pot, and cover 
with clarify'd Butter, Fi « 
de : 
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To pot a Pike. 


O U muſt ſcale it, cut off the Head, ſplit it and take 

out the Chine Bone; then ſtrew all over the Inſide 

ſome Bay Salt and Pepper, and roll it up round, lay it in a 
Pot and bake it one Hour; then pour all the Liquor from 
it, and coverit with clarify d Butter, and it will be red like 


Salmo. 
. To Hot Charrs; 


FTER hevies cleans'd them, cut off the Fins, 
Tails, and Heads; then lay them in Rows in a 
long baking Pan; cover them with Butter, and ſeaſon them 
with All-Ipace, - Salt, Mace, and three Bay Leaves, and 
bake them one Hour; then take them out and drain them 
very well and dry from that Liquor; you may put them 


either ſingly or two in a Pot, and cover them with clariſy d 
N 2 let them. ftand till cold. 


' To. pot Lampreys. 
KI N ha and cleanſe them with Salt, and then wipe 
0 them dry; beat ſome All- ſpice very fine, mix it wn". 
Salt, Cloves * Mace beaten, then turn them round and 
ſeaſon them and lay them on one another when you bake 
them; but when you pot tbem, if they be large, one will 
be enough for a Pot, bake them one — drain them 


dry, and put fore clarity'd Butter over and they will up 
te Year nonnd. 
To pot Ecls. 


ET your Seaſoning be Jamaica Pepper, common 
Pepper, pounded e and Salt; ſtrew ſome of this 
at che Bottom of an earthen Pan, then cut your Eels and 


4 C lay 
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lay them over it; ſtrew ſome more of the Seaſoning upon 
them, and put in another Layer of Eels, and ſo in this 
Manner until you have put in all your Eels, and then place 
a few Bay Leaves on the Top of them: Pour in as much 
common Vinegar as you think conyenient, and a like 
Quantity of Water; cover the Pan with brown Paper and 
bake them: When you take them out of the Oven, pour 
off the Liquor; then take as much clarify d Butter as is pro- 
76 3 them handſomely, pour it upon them and lay by 
or uſe. 


To pot Fowls. 


E T them be pick'd clean, and bone the Breaſts and 
ſinge them with white Paper, and make them clean 
with a dry Cloth: Be ſure not to waſh them, for then they 
will mould, and not keep. Seaſon them well with Salt, 
Pepper, Cloves and Mace, and let them lay till the next 
Day ; then put them in an earthen Pot, with their Breaſts 
downwards ; then clarify-as much Butter as will cover them, 
you may, if you will, ſtrew over them ſome whole P 
per and Mace; tie the Pot down cloſe, and bake them, 
if they are full grown Fowls, they will take two Hours ; 
and after they are baked, let them ſtand an Hour; then 
take them out of the Butter, and drain them from the 
Gravy, and put them into another Pot with their Breaſts 
upwards and fill their Craws with good Butter, and fill the 
Pot an Inch with the Butter you baked them with ; but be 
careful firſt to pour it. from the Gravy ; and if you have 
not enough, you muſt clarify ſome more. | | 
Ducks are done the ſame Way as Fowls. 


To 
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To pot Pigeons. 


RUSS your Pigeons and ſeaſon them with Pepper, 
Salt, Mace, Nutmeg and Cloves, as high as you 
think fit, and put them in an earthen Pot, cover them with 
Butter and bake them ; when enough, pour out, and drain 
- away the Butter ; and when they are cold, cover them with 


clarify'd Butter, 
| To pot Rabbits. 


ONE half a Dozen Rabbits, mince them fine, and 
ſeaſon them with Pepper, Salt, Nutmeg, and Mace, 
pretty high ; then take ſome Ham, and lay between each 
Laying of the Rabbits, and fill your Pot with Butter, and 
ſet it in the Oven; about four Hours will do it. When 
you draw it, pour out the Butter it was baked with, and 
the Fat, and put your Meat in a freſh glaz'd Pot, and 
cover it an Inch thick with clarify'd Butter. | 
Potted Curlews. 
Aving truſs'd them croſs-legg'd, cut off the Heads, or 
thruſt them through like a Woodcock ; ſeaſon with 
Pepper, Salt, and Nutmeg ; gut them firſt, then put them 
into a Pot with two Pounds of Butter; cover them and 
bake them one Hour, then take them out, and when cold 


ſqueeze out all the Liquor and lay them in your Pot and 
cover them with clarify'd Butter. 


Potted Wheat Ears. 


TI E Y are a Tunbridge Bird. Pick them very clean; 
ſeaſon them with Pepper and Salt, put them in a 
Pot, cover them with Butter and bake them one Hour, 

| 4C2 take 
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take them and put them in a_Colander to drain the Liquor 


away ; then cover them with clarify” d Butter and they mY 
N 1 


4⸗ pot ns 


U B the beſt Muſhrooms with a woollen Cloth, thoſe 
that will not rub, peel, and take out the Gills, and - 
throw them into Water as you do them ; when they are all 
done, wipe them dry, and put them in a Sauce- ys — with 
a Handfal of Salt, and a Piece of Butter, and 
till they are enough, ſhaking them often, for fear of ory 
ing; then drain them from their Liquor, and when they 
are cold, wipe them dry, and lay them in a Pot, ane by 
one, as cloſe as you can, till your Pot be full; — clari 
Butter; let it ſtand till it is abmoſt cold, and pour it into 
your Muſhrooms. When cold, cover. them cſoſe in your 
Pot. When you. uſe them, wipe them clean from the But- 
ter, and ſtew them in Gravy, nn d as when freſh, 


rrerroneoreorrererooerrentoroarioneesee 
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or COLLAR IN 6 


To call; a Breaſt of Mutton. 


IE T a large Breaſt of Mutton, take off the red Skin, 
and all the Griftles and Bones, then White 


Bread, and the Volks of "two or * hard Eggs, a little 
Lemon 
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Lemon Peel, Sweet Herbs of all Sorts, and Cives, Pepper, 
Salt-and Spice; mix theſe all together; waſh ſix Anchovles 
and lay them over the Meat; then ſtrew your Seaſoning 
over it, roll it hard, and bind it with Tape, and you may 
bake, boil or roaſt it: Cut it in Pieces as thick as three 
Fingers, and ſer ve it with ſtrong Gravy Sauce, and garniſh 
it as you pleaſe, with fryed CER or Forc' d-Meat, or, if 
you pleaſe both. 


To collar Beef. 


ONE a Breaft of young Beef, then make a Brine of 

three Gallons of Water, one Pound of Bay-Salt, two 
Pounds of White Salt, half an Ounce of Salt Petre; make 
the. Brine ſtrong enough to bear an Egg; then lay your 
Beef in the Brine nine Days; then take it out, and beat 
it with a Rolling-pin very well; ſeaſon it with half an 
Ounce of Mace, fix 1 which is beſt, ſhred fine, 
and not pounded; an Ounce of Bay-Berries, ſome dried 
Sweet Marjoram, powder'd ſmall, two Dozen of Cloves, 
an Ounce of Pepper, a Handtul or two of white Salt, beat- 
en in a Mortar. Mix all your Seaſonings. together, and 
ſtrew it all over the Beef ; mind that the Beef be well dried, 
roll it up hard, and bind it well in a Cloth, and put it in- 
to a Pot 1 will hold it; put to it three Pints, or two 
Quarts of Claret, half a Pint of Vinegar, and a Quart of 
Water; cover the Pot with coarſe Dough, and bake it with 
a Batch of Bread, and let it ſtand all Night: In the Morn- 
ing take it out of the Liquor, and bind it taſter, and hang 


0 eee 
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To collar a Breaſt of Veal. GCE 


ONE a good Breaſt of Veal, ſeaſon it with all Sorts 

of Spice, but take Care you don't over do it; a little 

Orange and Lemon Peel minc'd ſmall, with a few Sweet 

Herbs, and ſtrow it all over the Veal; in the thin Places 

put the Sweetbread, and roll it hard, and make it faſt with 
Tape, and ſo bake it. | 


Another Way to collar Beef. 


Aving a Piece of Flank Beef, about three Stone, 
skin it, bone it and beat it well with a Rolling-pin 
and lay it in Pump-Water two Days, then take it and falt 
it with Bay Salt, and let it lie three Days, then take a 
Pint of Salt Petre, and-boil it in a Gallon of Water; and 
when it is cold, pour away the bloody Brine, and put the 
Petre Brine to the Beef, and let it lie three Days longer, 
then take one Ounce of Nutmegs, half an Ounce of 
Cloves and Mace, one Ounce of Pepper, a Handful of 
Thyme, two of Sage, and one of Sweet Marjoram, one 
of Savoury, chopp'd together, and ſtrew'd all over the Beef; 
then roll it up, and few it in a Cloth, and bake it as you do 
a Leg of Beef, but fill the Pot up with Water ; you may 
add tome Claret: When it's bak'd, and near cold, new roll 
it as hard as you can. | 


Another Way. 


OU muſt take about three Stone of Flank Beef, 
| skin and bone it, and beat it well with a Rolling-pin ; 
lay it in Pump-Water for two Days, and then ſalt it with 
Bay Salt, and let it lie three Days; then take a * of 
etre 
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Petre Salt, and boil in a Gallon of Water; boil it over 
Night, that it may be cold, then pour away the bloody 
Brine from the Beef, and put the Petre Brine to it, then 
take it out, after boiling a little Time, and drain it ; take an 
Ounce of Nutmeg, half an Ounce of Cloves and Mace, 
an Ounce of Pepper, with Herbs, one Handful of Thyme, 
one of Sweet Marjoram, two of Sage, and a little Savoury, 
chopp'd all well together, and ſtrow'd all over the Beef ; 
then roll it up as tight as you can, and ſew it. in a Cloth, 
and bake it in a Pan full of Water ; when bak'd, and near 
cold, new roll it: If it be kept long, you muſt put in no 
Herbs, nor bake it in Water, but with Beef Sewet. Let 
your Rolls be ſmall, two Rolls is enough in one Pot : 
When they are baked, take them from the Fat hot, and ſet 
them by for the Gravy to run from them, then roll them up 
_ very tight, before they are cold; and when cold, take 
off the Tape, and put them in your Pots, cover'd with 
Beef Sewet. This will keep good to the Indies. 


To collar a Calf's Head. 


| AK E it in the Skin, ſcald it, and cleave it down, 

and boil it till the Bones will come eaſily away; 

pour over it ſome Vinegar, and ſeaſon it with Mace, Pep- 

per and Salt, Sweet Herbs, Sage, and Lemon Pee]; ftrew 

all over the Inſide of your Collar, and collar it as you do 
Brawn; boil it in Vinegar, Salt, Water, and Spice, and 

keep it in the fame. 

To collar Pork. 

ONE a Breaſt of Pork, and ſeaſon it with Pepper, 

Salt, Cloves, Mace and Nutmeg, and a good Quan- 

t 


ity of Thyme and Parſley, fhred fine; roll it in a hard 
e Collar 
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Collar, in a Cloth, and tie it hard, and boil it in a Quart of 


Water, Salt, a Quart of Vinegar, and a Faggot of Sweet 
Herbs till 'tis tender, and when cold, keep it in this Drink. 


To collar Pig. 


ET it be a good fat Pig, ſcald him, then cut off 

his Head, and take out all the Bones and Griſtles; 

take Care to keep the Skin whole, you may make two Col- 
lars, by cutting it down the Back, or make but one, juſt as 
you like, Lay it in Water all Night z in the Morning take 
it out, and dry it well, and ſeaſon it with Salt, Pepper, 
Cloves, Mace, Nutmeg, all beaten ; for Herbs take Sage 
Roſemary , and if you like them, a few Marygolds, and a 
little 1 Peel; roll them up hard in a Cloth, and boil 
them tender. To keep them, let your Sauce Drink be Wa- 
ter, Milk and Bran, and let them be cold before you put 
them in, and the Drink Rrained. 


To collar Eels. 


P LIT a large Erl and take ont the Bone, and waſh it, 

then ſtrew it with Cloves, Mace, and beaten Pepper, 
with Salt and fweet Herbs; then roll it ap, and tie it with 
Splinters round it; fo boil it in Water and a little Salt, and 
White Wine Vincgar, and à Blade of Mace; when the 
Eel is bild, take it up, and let the Pickle boil a little, and 
When Us cold, put in the Eel. 


Angther. Way. 


0 U muſt ſcower you Jour uy large ſilver Eels with Salt, and 
Mit them down Back ; take out all the Bones, 
wath and dry them, and dale them with Nutmeg; Mace, 


Pepper, 
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Pepper and Salt, minc'd Parſley, Thyme, Sage, . and an 
Onion; then roll each in Collars in a little Cloth; tie them 
cloſe, and boil them in Water and Salt, with the Heads 
and Bones, and half a Pint of Vinegar, a Faggot of Herbs, 
ſome Ginger, and a little Iſing-Glaſs: When they are tender, 
take them up, and tie them cloſe again; ſtrain the Pickle, 
and keep the Eels in it. 


Another Way. 


KIN two large Eels, then cut them down the Back: 

take out the Bone, chop a Handful of Sweet Herbs 
and ſeaſon them with Nutmeg, Pepper and Salt; ſtrew the 
Herbs on the Inſide of the Eel, roll them up like a Collar 
of Brawn ; put them in a Cloth, and boil them very tender 
in Vinegar and Salt, and take them up; and when they 
are cold, put them into the Liquor for three or four Days ; 
if too ſharp, put in Water when you boil them. 


To collar a Pigs Head. 


"TAKE the Head of a ſcalded Porker, with the Feet, 

Tongue, and Ears; ſoak and waſh them well, boif 
them tender, and take out all the Bones and Griſtles; then 
falt them to your Taſte ; take a Cloth, ſew it tight over it, 
and tie each End; then roll it round with a Roller, and 
boil it two Hours ; lay it ſtraight againſt a Board, and lay 
a Weight upon it of five or fix Pounds, 'till the next Day ; 
then unroll it, and put it into Pickle, as Brawn. 
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CHAT XXVIII. 


o, CONFECTIONARY. 
CRE A5. 


Orange Cream. 


UT to a Pint of the Juice of Seville Oranges, the 

Volks of ſix Eggs, the Whites of four; beat the Eggs 
very well, and ſtrain them, and the Juice together; add to 
it a Pound of double refin'd Sugar, beaten and ſifted ; ſet 
them all together on a flow Fire, and put the Peel of half 
an Orange into it ; keep it ſtirring all the while, and when 
*tis almoſt ready to boil, take out the Orange Peel, and 
pour out the Cream into Glaſſes or China Diſhes. 


Lemon Croat, 


E take five large Lemons, and ſqueeze out the 

Juice, then take the Whites of ſix Eggs well beaten, 
ten. .Ounces of double refin'd Sugar beaten very fine and 20 
Spoonfuls of Spring-Water ; mix all together and ſtrain it 
through a Jelly Bag; ſet it over a gentle Fire, ſcum it very 
well ; when 'tis as hot as you can bear your Finger in it, 
take it of, and; pour it' into Glaſſes; put Shreds of Lemon 
Peel i into ſome of the Glaſſes. 


Almond S 


O U muſt take a Quart of Cream, boil it with Nut- 
meg, Mace, and a Bit of Lemon Peel, and ſweeten 


it to your Taſte ; then blanch ſome Almonds, and beat 
them 


The whole D TY of a WOMAN. 575 


them very fine; then take nine Whites of Eggs well beaten 
and ſtrain them to your Almonds, and rub them very well 
through a thin Strainer ſo thicken your Cream, juſt give it 
one boil, and pour it into China Diſhes, and when tis cold 
ſerve it up. 


Pitcchio Cram. 


ET a Quarter of a Pound of Piſtachio Kernels, 

5 them very fine in a Marble Mortar, with a 
Spoonful or two of Roſe Water, and then boil them in a 
Pint of Cream, 2 the Juice of Spinach to make it 
green to your Mind, thicken it with Eggs, and ſweeten it 
to your Taſte, then ſet it in China Baſons to cool, 


Steeple Cream. 


Aving five Ounces of Hartshorn, and two Ounces of 
| Ivory, put them into a Stone Bottle, and fill it 
up with fair Water to the Neck, and put in a ſmall 
Quantity of Gum Arabick, and Gum Dragant; then tie 
up the Bottle very cloſe, and ſet it in a Pot of Water with 
Hay at the Bottom; let it boil fix Hours, then take it out 
and let it ſtand an Hour before you open it, leaſt it fly in 
your Face; then ſtrain it in, and it will be a ſtrong Jelly; 
then take a Pound of blanch'd Almonds, and beat them 
very fine, and mix it with a Pint of Cream, and let it 
ſtand a little, then ſtrain it out, and mix it with a Pound 
of Jelly; ſet it over the Fire till 'tis ſcalding hot, ſweeten 
it to your Taſte with double refin'd Sugar; then take it off, 
and put in a little Ambergreaſe, and pour it into ſmall high. 
Gallipots ſhap'd like a Sugar Loaf; when *tis cold turn it. 
out,” and lay whipp'd Cream about it in Heaps. 

A 


. 
3 * 0 
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Ratifia Cream. 


OI L fix Laurel Leaves in a Quart of thick Cream; 
when 'tis boiled throw away the Leaves, and beat the 
Yolks of five Eggs, with a little cold Cream and Sugar, to 
your Taſte, then thicken the Cream with your Eggs, and 
ſet it over the Fire again, but let it not boil; keep it ſtir- 
ring all the while, and pour it into China Diſhes; when tis 
cold 'tis fit for uſe. 


| Rhenith Wine Cream. 
UT over the Fire a Pint of Rheniſh, a Stick of Cin- 


namon, and half a Pound of Sugar; while this is 
boiling, take ſeven Volks and Whites of Eggs, beat them 
well together with a Whisk, till the Wine is half driven 
into them, and the Eggs to a Syrrup, ſtir it very quick 
with the Whisk till it comes to that Thicknefs that you 
may lift it an the Point of a Knife, but be ſure you let it 
not curdle; add to it the Juice of a Lemon and Orange- 
Flower-Water ; ſo pour it in your Diſh, and garniſh with 


Citron and Bisket. 
Fes take a Quart of Milk, a Quarter of a Pound 
of Sugar, and boil them together for a Quarter of an 
Hour, then beat the Volk of an Egg, put it in the 
Cream and give it three or four Boils: Take it off the Fire, 
and put Chocolate to it till the Cream has taken the Colour 
of it; then boil it again for a Minute, ſtrain it through a 
Sieve, and ſerve it in Chiua Diſhes: Cinnamon Cream is 


Maiden 


Chocolate Cream. 


made in the ſame Manner. 
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Maiden Cream. 
YET the Whites of five Eggs, whip them to a 
Froth, and put them into a Sauce-pan, with Sugar, 
Milk, and Orange-Flower-Water ; ſet a Plate over a Stove 
with a little Cinnamon, and pour your Cream, when it is 
well beaten, into the Plate : When it is enough done, brown 
it with a red hot Shovel. 
| Whipp'd Cream, 

IRST take a Quart of thick Cream, then the Whites 
of eight Eggs, beaten with half a Pint of Sack; mix 
them together, and ſweeter to your Taſte with double re- 
find Sugar; you may perfume it, if you pleaſe, with ſome 
Musk or Ambergreaſe tied in a Rag, and ſteeped in the 
Cream, a little whip it with a Whisk, and a Bit of Lemon 
Peel tied in the Middle of the Whisk ; take the Froth with 

a Spoon, and lay it in your Glaſſes or Baſons. 


| Blanched Cream. 

Aving a Quart of the thickeft ſweet Cream you can 
et, ſeaſon it with fine Sugar and Orange-Flower- 
Water; then boil it, and beat the Whites of 20 Eggs, with 
a little cold Cream, take out the Treddles, and when the 
Cream is on the Fire and boils, pour in your Eggs, ſtirring 
it very welt till it comes to a thick Curd; then take it up 
and paſs it t h a Hair-fieve; then beat it very well 
with a Spoon till tis cold, and pat it in Diſhes for ule, 


Sack 
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Sack Cream. 

AK E a Quart of thick Cream, and ſet it over the 
_ Fire, and when it boils take it off; put a Piece of 
Lemon Peel in it, and ſwecten it very well; then take the 
China Baſon you ſerve it in, and put into it the Juice of half 
a Lemon, and nine Spoonfuls of Sack; then ſtir in the 
Cream into the Baſon by a Spoonful at a Time, till all the 
Cream is in, when it is a little more than Blood warm, ſet 

it by till next Day; ſerve it with Wafers round it. 


Currant Cream. 


RUISE ripe Currants in boiled Cream ; ſtrain them 
thro' a Sieve, add Sugar and Cinnamon, and fo ſerve 
it up; and ſo you may do Rasberries or Strawberries. 


Cream Croquant. | 


OU muſt take four or five Volks of Eggs, more or 

| lefs, beat them up and pour in ſome Milk, by De- 
grees, till your Diſh be almoſt full; then put in it grated 
Sugar, green Lemon Peel raſped, and put your Difh-over 
a quick Fire; ſtir your Milk till it almoſt boils. Then 
lower your Fire, keep it ſtirring ; put ſome of. your Cream 
round your Diſh, leaving but little in the Bottom. Take 
Care your Cream is not ; burnt, but only HORDE; to the 
Diſh. - When done enough, colour it with a red hot Fire 
Shovel: Then with a Point of a Knife looſen your Cream 
round the Diſh witbaut breaking, it: Put it, again in the 
fame Diſh it was in before, to let it dry a little more in 
che- Oven, till it be much diminiſhed and crackling. 


Rice 
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Rice Cream. 


as much Sugar, the Volks of two Eggs, two Spoon- 
fuls of Sack, or Roſe, or Orange-Flower- Water; mix all 


theſe together, and put them to a Pint of Cream, ſtir it 


over the Fire, till it is thick, then pour it into China 
Diſhes. | 
Cream the Italian Way. 
BOU T a Quart of Milk take, according to the 
Size of your Diſh ; boil it with Sugar, a ſmall Stick 
of Cinnamon, and a very little Salt ; when it is boil'd 
take a large Silver Diſh and a Sieve, into which put the 
Volks of four or five new laid Eggs, and ſtrain the Milk 
and Eggs through it three or four Times ; then put your 
Diſh into a baking Cover, taking Care to place it very 
even; pour your Milk and Eggs into the Diſh ; and put 
Fire over and under it, till your Cream is very thick, 
then ſerve it up. Obſerve that in all theſe Creams, mix- 
ing a little Cream with the Milk makes them the more 
443 5 
Haſty Cream. 
ET three Quarts of Milk warm from the Cow, and 
ſet 8 in a Skillet: When it begins to riſe, take 
it off the Fire, anc 
the Cream from the Top of it into a Plate. Set your 
Skillet again over the Fire, and continue to do as before, 
'till your Plate be full of Cream 2 to it ſome Orange- 
Flower or other ſweet Water, and forget not to powder 
it well with Sugar before you ſerve it. (TP FIR 


Cream 


Oo 


OU muſt take three Spoonfuls of the Flour of Rice, 


let it ſtand a Moment. Take off all 
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Cream Veloutec. 
UT to a Pint of Cream, a Bit of Sugar; then put 
it into a Stew-pan over the Fire ; then take a Couple 
of Gizzards of either Fowls or Chickens, open them, and 
take out the Skin, waſh it well, and cut it very ſmall, 
then put it in a Cup, or other Veſſel, and put in it ſome 
of your boil'd Cream lukewarm ; then put it near hot 
Cinders till it takes, then put it in your Cream, and ſtrain 
it off two or three Times. Put your Diſhes on hot Cinders, 
and lay it upon a Level, and put your Cream in it, cover 
it with another Diſh, with Charcoal under it. It bein 
taken, put it in a cool Place. If you would ſerve it with 
Ice, in the Summer Time, you mult put it in a Tin Mould 
with Ice both over and under. | 


Cream Veloutec 203th Piſtachoes. 


AK E a Quart of Cream and a Bit of Sugar, let 
it boil as aforeſaid : Take a er of a Pound of 
ſcalded and well pounded Piſtachoes ; reſerve a Dozen of 
whole ones to garniſh the Diſh. Take a couple of Gizzards 
and order them as above. Put the Piſtackoes into your 
Cream, and skin the Gizzards as in the Cream before men- 
tioned ; ſtrain off your Cream two or three Times, pour it 
into the Diſh you are to ſerve it in, and cover it with ano- 
ther Diſh, with Charcoal over it, and it will take preſently ; 
then put it in a cool Place, and when you ſerve it up, gar- 
niſh your Diſh with the reſerved Piſtachoes. It may be put 
in Ice in the Summer, as the aforeſaid Cream. If your 
Cream is not green enough, blanch a little Spinach, pound, 
ſqueeze, and put it to it. If you would make it red, take 
: Cochineal 
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Cochineal or ſome Juice of baked Beet Root. N. B. This 
Way of ſetting Cream with Gizzards, is much better than 
to uſe Runnet or I hiſtle. 


Piſtachoe Cream au Bain Marie. 


P! T to a Quart of Cream or Milk, a Bit of Sugar, a 
Stick of SEES and a Bit of green Lemon, and 
let it boil a little; then put in it a Quarter of a Pound of 
ſcalded and well pounded Piſtachoes: Keep ſome whole to 
garniſh your Diſh A Quarter of a Pound is but for a 
{mall Diſh, you muſt proportion your Quantity to the Size 
of your Diſh. Pour your Cream of Piſtachoes through a 
Sieve into your Diſh, with the Volks of fix Eggs, and ſtrain - 
it off two or three Times: After this put a Stew-pan full of 
Water over a Stove, let your Diſh be bigger than the Stew- 
pan, ſo that the Bottom of it may touch the Water: 
Then put in ' your Cream, and cover it with another Diſh 
turned upſide down, with ſome Charcoal over it. This 


Cream may ſometimes be ſerved hot for a dainty Diſh 
in the ſecond Courſe. 


Sage Cream, 


} O:-I L a Quart of Cream, boil it well, then add a 
Quarter of a Pint of red Sage Juice, half as much 
Roſe Water, and as much Sack; halt a Pound of Sugar, 
and it will be an excellent Diſh ; and thus you may uſe it 


wth any Sweet Herbs, which are pep and healthful. 


% 
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CTream velouteà with Chocolate. 


E take a Quart of Cream, put in it a Bit of Sugar, 
a Stick of Cinnamon, and a Bit of green Lemon 
Peel, with a Quarter of a Pound of Chocolate broken in 
Pieces: Let it boil all together. Your Chocolate being 
well mixed and boiled, and your Cream palatable, take it 
off: Then take two or three 'Grzzards of either Fowls or 
Chickens, open them, take out the Skins, waſh and cut 
them ſmall. Then put theſe Skins in a Cup or other Veſſel, 
with a Glaſs full of your luke-warm Cream, and put it 
near the Fire, or on hot Cinders. As ſoon as it is taken, 
put it in your Chocolate Cream, out of the Pans, and dry 
Ain the Owen; then pal it unt 
- You may bake ſome of the fame Batter in Tin- frames, 
made in the Form of Hearts, Diamonds, &c. but you 
muſk butter the Bottom a little, or they will not come clean- 
by out. WS; 2 e e 


Chocolate Cream, au Bain Marie. 


F T E R boiling your Cream, order it as aforeſaid; 

place your Sieve upon your Diſh, and put in it ſix 
Volks of Eggs, with your Chocolate Cream, prepated as 
before. Then ſtrain it through a Sieve, put a Stew-pan full 
of Water upon the Fire, let the Bottom of your Dith 
touch the Water, put your-Cream in it, and cover it with a 
anothet Dith with Fire over it. Your Cream being taken 
put it in a cool Place, and ſerve it for a dainty Diſh either 


Barley 


— — — - 
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Barley Cream. 

ET a ſmall Quantity. of Pearl Barley, and boil it in 
Milk and Water till 'tis tender; then ſtrain the Li- 
quor from it, and put your Barley into a Quart of Cteam, 
and let it boil a little; then take the Whites of five Eggs, 
and the Yolk of one beaten with a Spoonful of fine Flour, 
and two Spoonfuls of Orange-Flower-Water, then take the 
Cream off the Fire, and mix the Eggs in by Degrees, and 
ſet it over the Fire again to thicken ; ſweeten it to your 

Taſte ; pour it into Baſons, and when tis cold ferve it up. 


Cream of any Preſerved Fruit. 


E take half a Pound of Pulp of any preſerved 
Fruit; put it in a large Pan, put to it the Whites 
of two or three Eggs, beat together exceeding well for an 
Hour, then with a Spoon take it off, and lay it heap'd up 
high on the Diſh or Salver with other Creams, or put it in 
the middle Baſon. Rasberries will not do this Way. 


i E LI 
HFartshorn Jelly. ; 


E take half a Pound of Hartshorn, and three 
Quarts of Water, let it boil very ſlowly till above 

one Quart is conſumed, the next Day, when /tis ſettled, 
take away what is clear, put to it a Pint of Rheniſh and a 
Gill of Sack, beat np with the Whites of five Eggs to a 
Froth, ſtir all together with refin d Sugar, mix it and ſet it 
on the Fire, ſtir it well, and add to it the Juice of fix Le- 
mons and'a Slice of the Peel; let it boil up, then ſtrain it 
4E 2 , through 
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through your Bag till it is extremely fine, and put it in your 
Glaſſes, 


Blanc Manger. 


UT to a couple of Calves Feet and a Handfal of 
Hartshorn, three Quarts of Water, and let it boil 
{lowly a long Time, 'till it jelly's, then let it ſtand to be 
cold after being ſtrained, and after that take the Fat and 
Settlings at Bottom clean away; then pound a Quarter of a 
Pound of blanch'd Almonds very fine, with a Tea Cup full 
of Orange-Flower-Water, then. melt the Jelly —— the 
Fite and take it again from all the Fat; then mix your Al- 
monds in it, and a Pint of Cream, that has been boil'd, 
and quite cold : Then when all is mix'd and ſweeten'd to 
your Taſte with double refin'd Sugar, ſtrain It — into 
Baſons: And let it ſtand 'till cold. 
To make it red or yellow, ſqueeze it through a fine 
Cloth, with a little Cochineal or Saffron. 


Calves Feet Jelly. 


E T Calves Feet, boil them in Water with the Meat 

cut off from the Bones; when cold, take the Fat 

from the Top and the Droſs from the Bottom and ſweeten 
it as the Hartshorn Jelly, and put in the ſame Ingredients. 


ee 16: 5:10:14, Jelly of Carmdnth ERP 
AKE fourPounds of Currants, and ftrip | in the Fruit, 
to four Pounds of Sugar brought toitscrack'd Quality, 
boil the Syrup to a Degree between ſmooth and pearl d till 
there does no Scum ariſe; then lay all gently, on a fine Sieve, 
let! it ; land and eden then boil the Jelly, ſcum 
it 
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it again well, and put it into Gallypots, and take off a thin 
Scum that riſes upon them, to render the Liquor clear ; two 
or three Days after cover the Pots with Paper, and keep it 
for Ufe. 

Jelly of Barberries is made after the ſame Manner. 


- Jelly of Cherries. 
II Aving very good ripe Cherries, bruiſe them, ſqueeze 
them through a Linnen Cloth, add to the Juice the 
ame Quantity of Sugar brought to its cracked Boiling: 
Strain your Cherry Juice, and pour it into the Sugar; let it 
boil together, keeping ſcumming it 'till the Syrup is brought 
again to a Degree between ſmooth and pearled: Then pour 
it into Glaſſes or Gallipots, and afterwards take off the thin 
Scum that will ariſe upon them; let the Glaſſes, &c. ſtand 
three Days uncovered, then cover them with Paper. 


Jelly of Rasberrics. 


IRST take fix Pounds of Rasberries, then three 

Pounds of Currants, and ſeven Pounds and a half of 
Sugar brought to the cracked Boiling; ſtrip in the Fruits, 
and let them all boil together, ſcumming it till no more 
Scum will riſe, and the. Syrup. is become between ſmooth 
and pearled ; then pour it out into. a Sieve, ſet over a Cop- 
per-pan ; take the Jelly that paſſes through, and give it 
another boiling, ſcum” it well, and mu it in Pots, or 


Glaſſes as before. 
Jelly of Quinces. 


E 1 R$ T bruiſe your Quinces, then preſp mut che Juice; 
and clarify it, allow a Pound of clarify'd Sugar, 
boiled to a Candy height, to every Quart of Juice. Boil 


m 


o 
— 
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them together, and add a Pint of White Wine, in which 
Plumb-Tree or Cherry-Trce Gum has been diffolved, and 
this will complete it. 


Jelly sf Apples, and other Sorts of Fruit. 

8 U T the Apples into Pieces, ſet them over the Fire 

with Water in a Copper-pan, boil them 'till they 
turn to a Marmalade, as it were. Then ſtrain them thro' 
a Lmnen-Cloth or Sieve, and to every Quart of Liquor put 
three Quarters of a Pound of cracked boiled Sugar, boil it 
all to a Degree between ſmooth and pearled, taking off 
the Scum as it riſes. 
If you would have the Jelly of a red Colour, add ſome 
red Wane, or prepared Cochineal, keeping it covered. 
After the ſame Manner you may make the Jelly of 
Pears and other Fruits, - ' | 22 


1 


To clarify Sugar for preſerving, &c. 

Aving firſt provided an earthen Pan of a convenient 
H Size with Water, break an Egg or more into it with 
the Shell, according to the' Quantity of your Sugar : That 
done, let all be whipp'd together with a Whisk or Birchen- 
Rods and pour'd upon the Sugar that is to be melted: Af- 
terwards, ſet it over the Fire, ſtir it about continually, and 
as ſoon as it boils, let the Scum be carefully taken off: As 
the Sugar riſes from Time to Time, flip in a little cold Wa- 
ter, td prevent its running over, and to raiſe the Scum, 
adding alſo the Froth of the White of an Egg, whipp'd 
a-part ; when after the Liquor has been thoroughly. gy: ny 

2 4 there 
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there only remains a ſmall whitiſh Froth, not black and foul 
as before, and when the Sugar, being laid on the Surface of 
the Spatula or Skimmer, 1 * very clear, take it off the 
Fire, and paſs it thro' the Straining-bag ; by which Means 
the Clarification will be abſolutely compleated. 


Another Way for the clarifying of Sugar. 


Rivate Perſons, who in preſerving Fruits only have 

occaſion to uſe four or five Pounds of Sugar at once, 
may clarify it without any Lofs, in the following Manner: 
The Sugar is to be firſt diffolv'd in Water, and fet over the 
Fire, with the White of a whipt Egg, pouring in, as ſoon 
as it fwells up, ready to run over, a little cold Water to 
give it a Check: But when it riſes a ſecond Time, it muſt 
be remov'd from the Fire, and ſet it by for a Quarter of 
an Honr; during which Space it will fink, a black Scam 
only fettling on the Top ; which you muſt gently take off 
with the Skimmer and it will be ſuffrciently clarify'd, tho' 


not all together ſo clear, nor ſo white as the former. 


Different Ways of boiling Sagar. 


HE common People generally judge Sugar to be 
boilec enough, when fome Props of it put upon a 
Plate grow thick or Oy, and ceaſe to run any longer : In- 
deed, this Way of boikng is proper for certain Jellies, and 
Compotes of Fruit; but little a. would be made in 
the Confectiorary Bufinefs if nothing elſe were known : 
Therefore tis abfolntely neceffary to underftand all the 
different Degrees of boiling Sugar. pf nets 

Theſe Boilings are performed by Degrees, and the fol- 
lowing Denominations are appropriated thereto; that * to 
Y, 


wards applying it to 
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ſay, Sugar may be boil'd 'till it becomes Smooth, Pearled, 


Blown, Feathered, Crack'd and Caramel. Theſe fix De- 


grees are alſo ſubdivided with Reſpect to their particular 


Qualities; as the leſs and greater Smooth, the leſs and great- 


er Pearled, Feathered a little and a great deal, and ſo of 


the reſt. 


| The boiling of Sugar called, Smooth. 
F OU muſt ſet the clarify'd Sugar over the Fire to 
| boil, which has attainedto this Degree when the Artiſt 
having dipp'd. the . of his Fore-Finger into it, after- 
‚ is Thumb, and opening them a lit- 
tle, a ſmall Thread or String ſticks to both, which im- 
mediately breaks and remains in a Drop upon the Finger: 
When this String is almoſt imperceptible, the Sugar has 
only boil'd, till it becomes a little ſmooth; and when it 
extend itſelf farther, before it breaks, tis a Sign that the 
Sugar is very ſmooth. | 3 


The Pearled Boiling. 
f | HE Sugar having boiled a little longer, let the 
ſame Experiment be reiterated, and if ſeparating 
your Fingers, as before, the String continues ſticking to 


both, the Sugar is come to its Pearled Quality. The greater 


Pearled Boiling is, when the String continues in like Man- 


ner, altho' the Fingers are quite ſtretched out, by entirely 


ſpreading the Hand. This Degree of boiling may alſo be 
known by a kind of round Pearls that ariſe on the Top of 
the Liquor. Re, if, I 


| The 


Gee — 
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The Blown Boiling. 


HEN the Sugar has had a few more Walms, ſhake 
the Skimmer a little with your Hand, beating the 
Side of the Pan, and blow through the Holes of it from one 
Side to the other ; ſo that if certain Sparks, as it were, or 


ſmall Bubbles fly out, the Sugar has attain'd to the Degree 


of boiling, termed Blown. 


The Feather'd Boiling. 


WE E N after ſome other Seethings the Artiſt blows 
through the Skimmer, or ſhakes the Spatula with 
a back Stroke, 'till thicker and larger Bubbles riſe up on 
high, then the Sugar is become Feathered ; and when, after 
4 Trials, 2 Bubbles appear chicker and in a great- 
er Quantity, ſo that ſeveral of them ſtick together, 2 
form, as it were, a Flying-Flake, then 

be greatly Feather'd. 


The Crack'd Boiling. 


O know whether the Sugar has attain'd to this De- 

gree, you are to dip the End of your Finger into 
cold Water, ſet by, in a Pot or Pan, for that Purpoſe 
then having dexterouſly run it into the boiling Sugar, dip it 
again into the Water; thus keeping your Finger in the Wa- 
ter, rub off the Sugar with the other two; and if it break 
afterwards, with a Kind of crackling Noiſe, it is come to 
the Point of boiling called crack'd. 


4 F The 


. 


| 
| 
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The Caramel Boiling. 


F ſome Sugar reduc'd to the Condition expreſs'd in the 

preceding Article, were put between the Teeth, it 
would ſtick to them, as it were Glue or Pitch; but when 
tis brought to its utmoſt Caramel height, it breaks and 
cracks, without ſticking in the leaſt : Therefore, Care muſt 
be taken to obſerve every Moment, when it is boiled to this 
laſt Degree; putting the Directions juſt before given, into 
Practice, to diſcover when it is crack d, and afterwards biting 
the Sugar ſo order'd with your Teeth, to try whether it will 
ſtick to them ; as ſoon as you perceive that it does not, 
but on the contrary, cracks and breaks clever, remove it 
forthwith from the Fire, otherwiſe it will burn, and be no 
longer good for any Manner of Uſe: However, as to the 
other well-conditioned Boilings; if after having preſerved 
any Sweet-meats, ſome Sngar be ſtill left, that is crack'd for 
Inſtance, or Feathered, and which cannot be uſed again in 
that Condition, tis only requiſite, to put as much Water 
thereto as is needful to boil it over again, and then it may be 
brought to any Degree whatſoever, and even mingled with 
any other Sort of Sugar or Syrup. The Pearled Boiling is 


generally uſed for all Sorts of Comfits that are to be kept 


for a conſiderable Time. The Uſe of the other Ways of 


boiling, ſhall be ſhewn in treating of ſeveral Sorts of Sweet- 


meats, to which they are appropriated. | 
Sometimes Fruit may be preſerved with thin Sugar ; that 
is to ſay, When two Ladles full of clarify'd Sugar are put to 


one of Water; four to two, fix to three; and fo on pro- 


portionably to the Quantity of the Fruits which are to 
be well ſoaked therem ; To that Purpoſe you muſt heat 
585 8 the 
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the Sugar and Water together, ſome what more than luke- 
warm, in order to be poured upon them. | 


To preſerve Green Gooſeberries Liquid. 


LIT your Gooſeberries on one Side, with a Pen-knife, 

and take out all the ſmall Grains that are on the Inſide; 
then put them into very clear Water ſet over a gentle Fire: 
As ſoon as they riſe on the Top of the Water, they are to 
be removed, and ſet by in the fame Liquor: When they 
are cool'd, let them be put into other freſh Water over a 
moderate Fire, till they recover their green Colour, and 
become very ſoft : Afterwards being cool'd again in fair 
Water, they are to be well drained, and put into Sugar 
paſs'd through the Straining-Bag : At that very Inſtant; 
give them fourteen or fifteen Boilings, to the End, that 
they may thoroughly imbibe the Sugar, and ſtand by till 
the next Day; then having drain'd them, ſlip them into 
the Syrup boiled to the Pearl'd Degree, and let them have 
four or ay * covered Boilings, which will bring the whole 


Work to Perfection. 


To preſerve Cherries Liquid. 

FTER having cut off Part of their Stalks, flip them 
into a Pan of Sugar, boiled to the third | aug 
called, Blown, where they ought to have teh or twelve 
cover'd Boilings, before they are ſet by. The next Day, 
they are to be drained, and put into Sugar again boiled 
till it becomes Pearled. Then add ſome Syrup of Cur- 
rants of the ſame Quality, to give them a finer . and 
put them into Pots to be kept for Uſe. 


4F 2 Sta 
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Cherries preſerved dry with Strawberries. 
H Cherries preſerved dry, out of which the 
Stones have been already pick'd, put in their 
Room as many Strawberries, likewiſe preſerved dry: That 
done, let all be dry'd in the Stove, after they have been 
ſtrew'd with Sugar, as well in the dreſſing as in the turning 

of them. 


Cherries in Ears. 


Herries may be alſo dreſs'd in Ears, after the follow- 
ing Manner: Which is, to open and ſpread them 
joining together, ſo as their Skins may remain on the Out- 
ſide, and the Pulp on the Inſide; then another Cherry of 
the fame Nature 1s to be added on each Side, the Pulp of 
which, is to be laid upon the Skin of the others, 


Cherries booted after the Royal Manner. 


Er Kentiſh Cherries, or others with ſhort Stalks, and 

put them into Sugar boil'd to the-ſecond Degree, call- 

ed Pearled. Before they are ſet into the Stove to dry, other 

Cherries preſer ved in Ears are alſo provided, which muſt be 

laid upon them croſs-ways, to the Number of three, four, 

or. ſix, and afterwards ſet into the Stove. - Theſe are com- 
monly called, Booted Cherries. 


To preſerve Red Currants Liquid. 


OUR Currants being pick'd, let them be put in- 
| to Pearled Sugar, and have a light covered Boiling; 
then they are to be ſcummed and the next Day ftrain'd 
through a Sieve, while the Syrup is boiled to a Degree be- 

3 tween 
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tween Smooth and Pearled: Afterwards flip in the Fruit, 
and add as much other Pearled Sugar as is requiſite to ſoak 
them : They ought alſo to have ſeveral cover'd Boilings 
between Smooth and Pearled, carefully taking off the Scum, 
and ſtirring them till they are cool'd a little, to prevent their 
turning to a Jelly, 


Currants preſerved in Bunches. 


O U muſt take a convenient Quantity of Currants 
tied up in Bunches, and bring your Sugar to the 
fourth Degree of Boiling, called, Feathered ; then ſet them 
in Order in the Sugar, and let them have ſeveral covered 
Boilings: They are to be ſpeedily ſcumm'd and not ſuffer'd 
to have above two or three Seethings; that done, let them 
be ſcummed again and ſet into the Stove in the Copper- 
an; the next Day being cool'd, drain them in Bunches, 
in order to be well ſtrewed with Sugar, and dry'd in the 
Love. 


To preſerve Rasberries Liquid. 


E T four Pounds of good Rasberries be pick'd and 
put into three Pounds of Pearled Sugar: Give them 

a (mall Boiling lightly cover'd, and ſtir them from time to 
time. Then they are to be cool'd, drain'd and dry'd as 
Cherries, and the Quantity of pearled Sugar augmented, 


to the end that there may be enough for the due ſoaking 
of the Fruit. 


| Rasberries preſerved dry. 
70 U- muſt take Rasberrics that are not too ripe, pick 
them, and put them into Sugar that has attained to 
its blown Quality, in order to have a cover'd Boiling: At- 
; | —_ SEAS. terwards; 
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terwards, being removed from the Fire, they are to be 
icumm'd, and flipt into an Earthen Pan, to continue in 
the Stove Twenty-four Hours, allowing as great a Quan- 
tity of Sugar as of Fruit. As ſoon as they are cool'd, let 
them be drain'd from their Syrup, and dreſſed as other 
Sweet-Meats, before they are ſtrewed and dried after the 


ufual manner. 


To preſerve Pear Plumbs, white or green. 


AKE the Plumbs, cut their Stalks off, and wipe 
them: Then adding an equal Weight of Sugar, put 
them into a Copper Pan; let them ſtand in it, and ſtew, 
being cloſe cover d, till they become tender, but they muſt 
not boil. When they are ſoft, lay them in a Difh, ſtrew 
them with Sugar, and cover them with a Cloth, to be ſet 
by all Night: The next Day flip them again into the Pan, 
and let them boil a-pace, taking care that they be well ſcum- 
med ; when your Plumbs look clear, the Syrup will turn 
to Jelly, and they are enough : If the Plumbs are ripe, 
peel off the Skins before you put them into the Pan; by 
which Means they'll be the better and clearer a great deal 
to dry, in caſe you would have them white. Otherwiſe 
tor the green Colour, let them be done with the Rinds on. 


Red Plumbs. 


HEN theſe Sorts of Plumbs are provided, ſuch 
as Imperial or Apricock-Plumbs, Bell-Plumbs, and 
Orange-Plumbs, Sc. let them be flit, as it were] Apri- 
cocks, and ſtoned: Then for four Pounds of Fruit, take 
the fame Quantity of Sugar paſs d thro' the ſtraining- bag; 
put all together into a Copper-pan over the Fire, * ſtit 
| ; em 
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them continually, leſt the Skins of the Plumbs ſhould 
break; let them ſimmer for a while, and then ſet them by 
to cool. Afterwards, they are to be drain'd on a Colan- 
der or Sieve while the Syrup is boiled ſmooth, flip your 
Fruit into the ſame Syrup, and give them ſeven or eight 
cover'd Boilings, carefully taking off the Scum from time 
to time, even when the Pan is removed from the Fire. 
Laſtly, the Plumbs being put into Earthen Pans, muſt 
continue in the Stove all Night; fo that the next Morn- 
ing you may drain them as ſoon as they are cool'd, and 
dreſs them in order to be dry'd in the Stove upon Sieves 


or Slates. 


Plumbs preſerved with half Sugar, and otherwiſe. 


ET four Pounds. of Fruit be boil'd a little in the like 
Quantity of Sugar brought to the ſecond Degree of 
boiling, call'd Pearled ; and then ſet by till they have caſt 
their Juice : Some time after, ſet them over the Fire again, 
and boil them till the Syrup becomes pearled : But they muſt 
lie in Pans till the next Day, when they are to be drain'd, 
ſtrewed with Sugar, and dried in the Stove. The fame 
Method may be uſed in preſerving all Sorts of good Plumbs, 
and they may alſo be par'd when ſcalded in Water. 


To preſerve A pricocks. 


AKE Apricocks that are moderately ripe, part and 
ſtone them; let them alſo lie a whole Night in the 
Preſerving-pan, among Sugar laid in Lays: The next Morn- 
ing put in a ſmall Quantity of fair Water; or white 
Wine, and ſet them on Embers, ſo as the Sugar may be 
melted by Degrees. When your Apricocks are ſcalded a 


little, 
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little, take them off, and let them cool; that done, ſet 
them on again, and boil them till they are tender and 
well coloured. een s 


Pared Apricocks preſerved another Way. 
FT E R having neatly par'd and ſton'd your Apri- 
cocks, ſlitting them on one Side, let them be 
ſcalded in Water almoſt boiling hot : When they are all 
equally entire and ſoft, they are to be put into clarify'd 
Sugar, and boll'd till no Scum orFroth ariſesany longer, which 
muſt be always carefully taken off: The next Day they 
are to be drain'd, while the Syrup is boil'd till it has attain- 
ed to its ſmooth Quality, augmenting it with Sugar: Then 
turn the Apricocks into the Pan, and having given them 
a Boiling, let them be ſet by: On the Day following, drain 
them, and let the Syrup be boiled till it comes to the ſe- 
cond Degree, call'd Pearled : Afterwards flip them into 
the Pan again, adding ſome Sugar likewiſe pearled, and 
ive them a cover'd boiling, in order to be ſet into the 
Stove till the next Morning ; when they are to be taken 
out, and put into Pots, ſo as they may be eaten in the 
ſame Condition, or dried at Pleaſure. | 


Apricocks in Ears. 

Pricocks that have been ordered after this, or any 
other Manner, may be dreſsd in Ears; to which 
Purpoſe it is only requiſite to turn one of the Halyes, with- 
out looſening it altogether from the other; or to join the two 
Halves together, ſo as they may mutually touch one ano- 
ther at both Ends, one on one Side, and the other on the 
other, oo gon oe RE | os 
| Apri- 
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| Apricocks preſerved dry. 
R dry your Apricocks at all Times, ſet a Copper- pan 
with Water over the Fire, and the Pot or earthen 
Pan containing the Fruit, in the Middle of the ſame Pan. 
After the Water has boil'd half an Hour, the Apricocks will 
be heated, and you'll have the Liberty to take them out to 
be drain'd; then they may be dreſs d upon the Slates or 
Boards in order to be ſet into the Stove, after they have 
been ſtrew'd with Sugar. | 5 


To preſerve green Walnuts, 


T ET your Walnuts be gathered in fair Weather, before 

the Shell grows hard; after having boiled them in Wa- 
ter, to take away their Bitterneſs, put them into other cold 
Water, peel off their Rind, and lay them in your Pan, with 
a Layer of Sugar to the Weight of the Nuts, and as much 
Water as will wet it. When they are boil'd up over a mo- 
derate Fire and cool'd, do the ſame Thing a ſecond Time, 
and ſet all by for uſe. 


To preſerve White Walnuts. 


Aving provided Walnuts that are come to their full 
Growth, but before the Wood is formed, pare them 
neatly till the White appears, and throw them into fair 
Water: After wards let them boil for ſome time in the 
fame Water while other Water is ſet over another Fur- 
nace, into which the Walnuts are to be put as ſoon as it 
begins to boil. To know whether they are done 2 
prick them with a Pin from Time to Time, ſo that 
when they ſlip off from it, they muſt be removed from 
the Fire, To make them white, throw in a "Handful of 
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beaten Allum, and give them one Boiling more ; then they 
are to be forthwith cool'd by turning them into freſh Water, 
in order to be put into the Sugar, allowing one Ladle full of 
Water for every two of Sugar ; after your Walnuts are 
well drain'd, flip them into Earthen Pans, and having 
cauſed the Sugar and Water to be heated together, pour it 
upon them, On the next Day, you are to clear the Sy- 
rup from the Pans, without removing the Walnuts, be- 
cauſe they muſt not be ſet over the Fire at all: Let this 
Syrup have five or ſix Boilings, augmenting it a little with 
Sugar, and let it be pour'd on the Walnuts: On the ſe- 
cond Day it muſt have fifteen Boilings ; on the third Day 
it muſt boil till it is very ſmooth, between ſmooth and 
pearled, and at laſt entirely pearled, take Care to increaſe 
the Quantity of Sugar at every time, to the End that the 
Walnuts may be equally ſoaked in the Syrup, To bring 
the whole Work to Perfection, let them continue in the 
Stove during the Night, and the next Morning they may 
put into Pots, or you may make an End of drying 
them in the fame Stove at Pleaſure, as other Sorts of 
Fruit. 

For Walnuts preſerv'd Liquid, in caſe you add ſome 
Syrup of Apricocks, they'll keep much better, If you have 
a Mind to ſtuff them with Lemon-peel, it may be done 
before they are ſet in the Stove. For that Purpoſe. it 
would be requiſite to make an Opening with the Point of 
an Knife, either quite through, or on the Top of the Wal- 
nut, and then the Lemon-peel iſſuing from thence, will 
appear as if it were the natural Stalk. If. ſome Amber 
be alſo-added, it will give it a Perfume yery grateful both 
to the Taſte and Smell, Its 1 

9 
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wy To preſerve Mulberries Liquid, | 
ET two Quarts of Mulberry Juice be ſtrained, add- 
ing thereto a Pound and a half of Sugar ; boil them 
together over a gentle Fire, till they turn to a kind of 
Syrup; then ſlip into your Pan three Quarts of Mulberries, 
that are not over-ripe, and after they have had one Boil, 


pour all into an Earthen Veſſel, in order to be ſtopt cloſe 
and kept for Uſe. | 


Another Way of preſerving Mulberries wet. 


OIL your Sugar till it is a little pearled, allowing 
| three Pounds of it for four Pounds of Mulberries, and 
give them a light cover'd boiling in the ſame Sugar, gently 
ſtirring the Pan, by means of the Handles. That done, 
remove it from the Fire, and ſet it by till the next Day, 
when you are to drain off the Syrup, in order to bring it 
to its pearled Quality. Afterwards flip in your Fruit, add- 
ing a little more pearled Sugar, if it be requiſite, and diſ- 
poſe of all in Pots as ſoon as they are ſufficiently cool'd, , 


- Mulberries preſerved dry, 


IC K ſuch Mulberries as are not too ripe, but rathe 

- ſomewhat greeniſh and tart; in the mean while, 
having provided as much Sugar as Fruit, let it be clarify'd 
with the Juice of Mulberries,, and brought to the third 
Degree of boiling, call'd Blown; then throw in your Mul- 
berries, and give them a cover'd boiling; afterwards re- 
moving the Pan from the Fire, take off the Scum, and 
leave all in the Stove till the next Day. As ſoon as they are 
taken out and cool'd, drain them from their Syrup, and 
2 4 G 3 dreſs 


60⁰ The whole DuTyY of WOMAN. 

dreſs them upon Slates, to the End that they may de dry'd 
in the Stove, ſtrew'd with Sugar, as the other Sorts of 
Fruit. Laſtly, they muſt be tutned again upon Sie ves, 
and when thoroughly dry, lock'd up in Boxes for uſe, as 
Occaſion may ſerve. 6 


P To preſerve Barberries. 
YATHER the faireſt Bunches in a dry Day, and 
boil them in a Pottle of Claret till they are ſoft ; 
after having ſtrained them, add fix Pounds of Sugar, with 
a Quart of Water, and boil them up to a Syrup; then 
put your ſcalded Barberries into the Liquor, and they'll keep 
all the\Year round. | 
; 14 30-4 - 8 | 
pp preſerve Medlars. 
C ALD your Fruit in fair Water, till the Skin may be 
eaſily peer d off; then ſtone them at the Head, adding to 
every Pound the like Weight of Sugat, and let them 
boil till the Liquor become topy ; at that Inſtant remove 
them from the Fire, and ſe them by for uſe. | 


| To preſerve Green Pippins. 
E T the greeneſt Pippins, gather'd in fair Weather, 
before they are too ripe, be par'd and boil'd in Wa- 
ter, till they are very ſoft: Then cut out the Cores, and 
mix the Pulp with the Liquid, allowing ten Pippins, and 
two Pounds of Sugar to a Pottle thereof: When it is 
come to a due Confiſtence, put in the Fruit you would 


* 


have rved, and let them boil till they have a greener 
Give! thao natural, 88 


Green 


The whole Dur Y of a Woman; 601 


Green Apples preſerved after another Manner. 


hooray” of aero bh; | , { 

＋ AK E any kind of ſweet and ſmall Apples; which 
are to be pared, leaving the Stalks, and ſlit a little, 
for the better ſoaking in of A Sugar; that done, throw 
them into Water, that they may be cleans d and ſcalded; 
when cool d, let them be brought again to a green Colour, 
in the ſame or other freſh Water; as ſoon as they are ho- 
come very ſoft let them be cool'd again, drain'd, and put 
into clarity'd Sugar in order to have ſome Boilings. The 
next Day the Syrup is to be boild ſmooth ; at another 
time between ſ{mooth and pearl'd, and at laſt very much 
pearled ; at which Inſtant the Fruit is to be ſlipt in, that 
all may immer together for ſome time. The next Morn- 
ing give your Apples a cover'd boiling before they are 
taken off from the Fire to be diſpoſed of in Pots or Glaſſes, 
or elſe to be cool'd and drain'd. for drying in the Stove. 


To preſerve Pears. 


Aving provided Pears that are ſound, and not over- 
ripe, ſet ſeveral Rows of them in Order at the Bottom 
of an Earthen Pan, and cover them with Vine Leaves ; 
ut another Layer of Pears upon them, and ſo do till the 
Pot is full; then to each Pound of Pears add half a Pound 
of Sugar, and as much fair Water as will diſſolve it over 
a gentle Fire: Let them boil till they are ſomewhat ſoft, 
and afterwards ſet them by for uſe. | 


Pears 
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Pears pręſerved in Quarters, and otherwiſe,” 


Eſides ſeveral Sorts of Pears which may, be preſerye 
whole and dry, there are others of a large Size, w 
can only be fo order'd in Quarters as to be Ferst Lud 
If you are deſirous to preſerve pretty big Pears altogether 
entire, their Core, with ſome of their Pulp in the Middle, 
18 to be neatly ſcooped out, as it were that of an Orange: 
They are brought to Perfection by mL. hem feveral 
times in n Sugar, and may alſo be dried. 


To preſerve Quinces Liquid, 


* ing rovided the ſoundeſt, the yelloweſt, ànd ripeſt 
Quinces, let them be cut into Quarters, ckar'd from 
the Cors äh par'd: Boil all together in a ſufficient Quan- 
tity of Water; and as ſoon as they are become very loft, 
remove the Pan from the Fire ; then taking up the Pieces 
that are to be preſerved with the Skimmer, put them 
into freſhWater to cool, and ſet the reſt over the Fire again, 
that they may have twenty other Boilings : After this De- 
coction being pals'd thro the ſtraining * take two La- 
dles full of it, with one of clarify d Sugar, proportionably 
to the Quantity of your Fruit, and turn all into a Cop- 
Pan, with Quinces, in order to ' boil over a gentle 
Fire. Some Sugar muſt alſo be added, accordingly as the 
firſt Syrup conſumes away, without pouring in any more 
DecoCtion ; and the whole Meſs is to be well boil'd till 
the 'Syrup becomes pearled : That done let it be cool'd, and 
dreſs your Quinces in Pots, Glaſſes, or Boxes, AEN g the 
Syrup upon them, which will be very fine, and of a lively 
red Daun, if the Pan was cover d in the boiling. 


To 
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Jo preſerve Seville Oranges in Quarters or in Sticks. 
HE Oranges are firſt to be turn'd, or elſe zeſted, 
according as the Deſign is, either to preſerve them 

in Zeſts or Chips, or to make Faggots. Turning in this 

Senſe, is a Term of Art, which denotes a particular Man- 

ner of paring Oranges and Lemons when the outward 

Rind or Peel is-par'd off very thin and narrow, with a Knite 

proper for that Purpoſe, winding it round about the Fruit 

1o as the Peel may be extended to a very great length with- 

out breaking. To zeſt, is to cut the Peel from Top to Bot- 

tom into ſmall Slips as thin as it can poſſibly be done. The 

Orange being thus prepared, may be cut into Quarters or 

into Sticks at Pleaſure, but the Skin in the Inſide and the 

Juice muſt.be taken away : Then let them be thrown into 

Water, ſet over the Fire, as foon as it begins to boil; and 

when they are done enough, (which may be perceived by 

their ſlipping off from the Pin) they are to be cool'd and put 
into freſh Water, as alſo afterwards into. clarity'd Sugar; fo 
as to have ſeven or eight covered Boilings, before you ſet 
them by to cool. They muſt likewiſe be boil'd over again, 
till the Syrup becomes almoſt ſinooth, and drain'd the next 
Day, in order to be put into Pots, while the Syrup is made 
arled, which being pour'd upon your Oranges, they may 
be kept in that Condition, till it ſhall be judg'd expedient 
to dry them, © 1 | 
Seville Oranges preſerved entire. 7 
8 you turn or zeſt. your Fruit, throw them into fair 
Water, and afterwards ſcald them, till they become 


very loft, and ſlip off from the Pins: Then they are to be 
bY cool d 


Manner as Quinces and Sticks of Oranges, 


- your Zeſts 
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cool'd and ſcoop'd with a little 74 made for that Purpoſe; 
at a ſmall Hole bor'd in the Middle, where the Stalk grew: 
They are uſually put into Sugar, and dry'd after the ſame 


Faggots of Oranges. 
HIS Term is uſually a =o ed to Orange Pee 
when turn'd or N in, and extended —＋ 
great length, which are often preſerved, eſpecially. thoſe of 
ſweet Oranges, after the following Manner, wiz. Theſe 
Faggots are to be firſt ſcalded in Water over the Fire, till 
they become very ſoft, and put into clarify'd Sugar, allow- 


ing them twenty Boilings; The next Morning the Syrup 


muſt be made ſmooth, and the Orange-Paring put into it, 
that they may have two or three Boiling. On the third 
Day you are to drain them, and afterwards give them a 
covered Boiling in Pearled Sugar, in order to be diſpoſed of 
in Pots for Uſe, unleſs you would have them dry d at the 
ſame Inſtant: This may be effected by caufing other Sugar 
to be made white, rubbing it on one Side of the Pan with 
the Skimmer, and ' boiling it to the fourth Degree, called 
Feathered : That done, flip your Faggots into it and dre 


Oranges preſerved in Zefls. 


2 A your Oranges are zeſting in the above-mentioned 
M 


anner, throw the Zeſts or Chips into fair Water 
on one Side, and the Quarters on the other, to prevent 
their turning black: That done, heat the Water, and put 
erein, to beſcalded till they become very oft ; 


Then having ſlipt them into freſn Water, they. * 
1 cool'd 
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cool'd, and ordered with thin Sugar, putting one Ladle full 
of Water into a Pan, for every two of clarify'd Sugar; 
thus all muſt be heated over the Fire, as long as you can 
well endure to hold your Finger in the Liquor. In the 
mean time, the Orange-Chips being drain'd and ſlip'd into 
an earthen Pan, the hot Sugar is to be pour'd upon them 
'till they are thoroughly ſoaked : The next Day they are to 
be drain'd thro'a Colander while the Syrup is boil'd till it be- 
come a little ſmooth ; afterwards this Syrup muſt be pour'd 
again upon the Zeſts; as alſo on the third Day : When you 
have brought it to its pearled Quality, and augmented it 
with a little Sugar, on the the fourth Day, drain your 
Orange-Chips again and dry them in the Sieve or Hurdles, 
or upon a Grate. They mult alſo be turn'd from time to 
time, till they are very dry, and at laſt put in Boxes. 


Oranges preſerved in fmall Slips. 

THEN your Fruit is zeſted, cut out the Pulp into 
/ Slips, which are to be ſlit again in their Thickneſs, * 
to render them very thin. At- firſt, you are to ſcald theſe 
Orange Slips in Water over the Fire, 'till they become very 
ſoft. That done, they are to be thrown into chrify'd 
Sugar, newly paſſed through the Straining-bag, when it is 
ready to boil, in order to have twenty Boilings. The next 
Day having brought the Sugar to its ſmooth Quality, and 
put your Slips into it, let them have ſeven or eight Boilings : 
On the thrid Day you may boil your Sugar till it is pearled, 
and give them a cover'd Boiling. Some time after, they 
are to be put into Pots or other Veſſels and dry'd as Occa- 
ſion ſerves. N N . 


1 * 


7 
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Note, Lemons, Limes, and Citrons, are preſerved 
much after the fame Manner; ; either entire, or in Sticks, 
Faggots, Zeſts, Slips, &c. 


To preſerve Eringo Roots. 


ET two Pounds of fair Roots, waſh'd and cleans d, 
be boil'd very tender over a moderate Fire; then peel 
off the outmoſt Rind, but take care to avoid breaking them, 
After they have lain a while in cold Water, flip them into 
your Pan of Sugar boil'd to a Sy UP, allowing to every 
Pound of Sugar, three Quarters of a Pound'of Roots; 

which having boil'd 5 a ſhort time, oy be ſet 1 to 
cool, and afterwards laid up for uſe. | 


To ice Almonds. 


LANCH your Almonds and put them into an * 
ready prepared with the White of an Egg, powder'd 
Sugar, Orange or Lemon Flowers and Seville Orange: 
Roll t them well in this Compound fo as they may be neatly 
iced, and afterwards drefs'd on a Sheet of Paper, in order 
to be bak'd in the Campagne Oven, with a uw Fire un- 
derneath, and on the Top. 


To male White Criſp-Almonds. 


FT ER having ſcalded and blanch'd the Almonds, 

throw them into Sugar boil'd in the fifth Degree 
calld Crack'd : That done, let all have a Walm or two 
together, keeping your Almonds ſtirr'd and turn'd, to the 
End that the Sugar may ftick cloſe in them, 


_ Criſp 
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| Criſp Almonds of a grey Colour. 

Aving melted a Pound of Loaf, or Powder-Sugar, 
with a little Water, let a Pound of Almonds be 
boiled in it till they crackle: Then take off the Pan from 
the Fire, and ftir all about inceſſantly with the Spatula ; if 
any Sugar be left, heat it again over the Fire, that it may 
entirely ſtick to the Almonds, continuing to ſtir them with- 
out Intermiſſion, till the Work be brought to Perfection. 


Red criſp Almonds. 


Ys U muſt let your Almonds be ordered as before, on- 
ly the Sugar being boiled 'till it becomes crack'd, 
add as much prepared Cochineal, as will be requiſite to give 
it a lively Colour, and let it boil again to cauſe it to return to 
its crack d Quality: At that very Inſtant, toſs in your Al- 
monds, and removing the Pan from the Fire, ſtir them 
without Intermiſſion, as at firſt, till they are dry. The 
Cochineal may be prepared only by boiling it with Allum 
and Cream of Tartar, which Liquor is generally us'd for 
every thing that-is to be brought to a fine Colour, as Mar- 
malets, Jellies, Paſties, Creams, &c, n | 
Piſtachoes in Surtout. 

HA provided a convenient Quantity of Piſtachoes, 
clear them from their Shells, and cauſe them to be 
made eriſp after this Manner: As ſoon as the Sugar has 
attain'd to the fourth or Feather d Degree of boiling, throw 
in your Piſtachoes, and when they have continued a while 
in it, remove the Pan, ſtirring them well till they are all 
cover d, but they muſt not be again ſet over the Fire: Af- 
| 4H 2 terwards, 
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terwards, they are to be dipp'd into the White of an Egg, 
beat up with a Sp6on, addinga little Orange:Flower Water: 
That done, take them out and roll them in dry Powder- 
Sugar. Laſtly, having laid them in Order upon white Pa- 
per, bake them gently in a Campagne Oven, with a little 
Fire underneath, and more on the Top?! When they ate 
ſufficiently baked; and brought to a good Colour, they may 
be taken out of the Oven, in order to be dry'd in the 
„ . £113 ˙— * CONSEITISTLL © 


To make clear Cakes of Plumbs. 
IE take any Sort of Plumbs, and having ſton'd 
Y V them, flipthem into a Jugg, ſet in a Pot of boiling 
Water: When they are diſſolved, ſtrain them through a 
fair Cloth; and to a Pint of the Liquor, add a Pound of 
Sugar brought to a Candy height. - Let all be well incor- 
porated, and boil a little, ſtirring them together. After- 
wards, put your Cakes into Glaſſes, .and ſet them in the 
Stove moderately heated, otherwiſe they will grow tough. 
Let them ſtand fo two or three Weeks, without being cool'd, 
removing them from one warm Place to another: Turn 
them every Day, till they are thorough dry, and they'll be 
Very clear. 5 r 
Sͤo male à Cake or Paſte gf Cherries. 
NT O NE your Cherries, and ſtew them in a Pan till 
they ha ve caſt their juice, that done lay them in Or- 
der in a Sieve, and let them be well drain'd; aſterwards 
they are to be be beaten in a Mortar and ſet over the Fire 
again to be throughly dry'd : In the mean Time having al- 
low'd a Pound of Sugar for every Pound of Cherry 1 
: 4 26 let 
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let it be brought to its crack d Quality, and pour upon the 
ſame. A little while after your Cakes may be dreſſed upon 
the Slates with a Spoon, and ſet in the Stove. 


To make clear Quince Cakes, 


O U muſt let a Pint of the Syrup of Quinces, with a 
Quart or two of Rasberries, be boiled and clarify'd 
over a gentle Fire, taking Care that it- be well ſcummed 
from Time to Time: Then having added to the Juice a 
Pound and a half of Sugar, cauſe as much more to be 
brought to a Candy height, and poured in hot. Let the 
whole Maſs be continually ſtirr'd about till it is almoſt cold; 
then ſpread it upon Plates, and cut it into Cakes of what 
Form or Figure you, ſhall think fit. 


MARMALETS and QUIDDANIES. 


\ 2:40, £4 - 1. nen 
7 OUR Cherries being firſt ſton'd, are to be ſet over 
the Fire, in a Copper-pan, to cauſe them to caſt 
their Juice: Afterwards, being drain'd, bruisd and paſs d 
thro” a Sieve, the Marmalet muſt be put again into the 
Pan, to be dry'd over a quick Fire, carefully ſtirring and 
turning it on all Sides with the Spatula, ſo as no Moiſture 
may be left; and till it begins to ſtick to the Pan: In the 
mean while, boil ſome Sugar till it be greatly Feathered ; 
allowing one Pound of it for every Pound of Fruit or Paſte : 
That done, - cauſe all to ſimmer together for a while, and 
put your Marmalet into Pots or Glaſſes ſtrew'd with Sugar, 
or elſe proceed to the drying of it. | 


Mar- 
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Marmalet of Currants. 


E Ta ſufficient Quantity of Currants ſtripp d off from 
the Bunches, and foak them in boiling Water till 
they break: That done, removing them from the Fire, 
drain them upon a Sieve, and when cold, paſs them thro” 
the ame Sieve, to clear off the Grains: Afterwards they are 
to be dry'd over the Fire, as before, while the Sugar is 
brought to the fifth Boiling called, Cracked, allowing the 
fame Weight of it as of t Fruit: Let all be well inter- 
mixed together, in order to ſimmer for ſome time, let 
your Marmalet be conveniently diſpoſed of in Pots, Se. 
Marmalet of Bell-Grapes is made after the ſame Man- 


ner. 


Marmalet of Rasberries. 


E uſually make the Body of this Marmalet of very 
"ripe Currants, to which is only added a Handful of 
. to make it appear as if it confiſted altogether of 
the nen. 


Marmalet of Plumbs. 


BP chan are „ ach Plumbs as ſlip off from their Stones, 

thoſe Stones are to be taken away: Other wiſe ſcald your 
Fruit in Water, till they become very ſoft; let them alſo 
be drain d and well ſqueezed thro the Sieve ; then dry your 
Marmalet over the Fire, and let it be temper'd with the 
lame Weight of crack d Sugar: Laſtly, having cauſed it $6. 
ſimmer for a while, let it e ir ad 
Rows ord * | | _ 


Mar- 
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Marmalet &f ripe Apricocks. 

Aving provided five Pounds of ripe Apricocks, let 
them boil in two Pounds of pearled Sugar, till they 
have thrown out all their Scum, and then remove them 
from the Fire. As ſoon as they are cool'd, ſet them again 
over the Fire to be broken and dry'd, till they do not run 
any longer: In the mean Time, let three Pounds and a 
half of Sugar be pick of to its crack'd Quality, in order 
to be incorporated with the Paſte ; let all ſimmer together 
for ſome time, and let the Marmalet, ſtrew'd with fine 
Sugar, be turned into Pots as the others, 


| Marmalet of Apples. 


T firſt ſcald your Apples in Water over the Fire, 
and when they are become very tender, let them be 


taken out and drain d; then ſtrain all thro' a Sieve, and boil 


your Sugar till it be very much Feathered ; allowing three 
Quarters of a Pound of it for every Pound of Fruit. The 
whole Maſs being well temper'd and dry'd over the Fire, 
according to the uſual Method, let it ſimmer together, 
then pour your Marmalet into Pots or Glaſſes, ſtrew'd 
with Sugar. Marmalet of Pears is made altogether accord- 


ing to this Method. 


- Marmalet of” Quinces, according to the Mode of the City 
FF, Orleans in France. 
FT ER having pick d out the beſt Sart of Quinces, 
cut them into Pieces, in order to be par d and clear d 
from the Cores and Kernels. In the mean while, having 
caus d two Pounds of Sugar to be brought to its cracked 


Quality, 
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Quality, flip in about fix Pounds of Fruit, and let all boil 
together to a Pap, which you muſt turn into a new Cloth 
to be well ſtrain d, and the Liquor that paſſes thro” will ſerve 
for the Marmalet: Let this ſtrain'd Liquor be pour'd in- 
to other pearled Sugar to the Quantity of four Pounds, 
and as ſoon as the Syrup returns to the ſame Degree of 
Boiling, let it be carefully ſcummed; then removing the 
Pan from the Fire, take off the Scum again (if their be 
Occaſion) and pour your Marmalet into Pots, Glaſſes, or 
Boxes, which muſt be left in the Air for ſome Days before 
they are cover'd. | 


Marmalet of Quinces after the Italian Manner. 


Aving about thirty Quinces par'd, and the Cores 
taken out, put to them a Quart of Water, with two 
Pounds of Sugar, and let all boil together 'till they are ſoft; 
then ſtrain the Juice and the Pulp, in order to be boiled up 
with four Pounds of Sugar to a de Conſiſtence. 


Marmalet of Oranges. 


ARE your Oranges as thin as poſſible, then boil them 

till they are ſoft; then take double the Number of 
good Pippins, cut them into Halves, .core them, and boil 
them to Pap, ſo as they may not loſe their Colour; ſtrain 
the Pulp, and add a Pound of Sugar to every Pint: Af- 
terwards take out the Orange-Pulp, cut the Peel, and let it 
be made very ſoft by boiling, in order to be bruiſed in the 
Juice of Lemons, and boiled up again to a Conſiſtence with 
your Apple-Pulp, and half a Pint of Roſe- Water. 


— 


To 
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To make Quiddany of Pippins of an Amber or Ruby Co- 


our. 
ARE your Pippins, cut them into Quarters and boil 
1 them with as much fair Water, as will cover them, 
till they are ſoft, and fink in the Water: Then having 
ſtrain' d the Pulp, let a Pint of the Liquor be boil'd with 
half a Pound of Sugar, till it appears a quaking Jelly on 
the Moulds: When your Quiddany is cold, turn it on a 
wet Trencher, and ſlide it into Boxes. If you would have 
it of a red Colour, let it boil leiſurely cloſe cover'd till it is 
as red as Claret Wine. 9 | 
T7 mak? Quiddany of all Sorts of Plumbs. 
BY IL your Plumbs in Apple Water, till they are as red 
0 as Claret: When you have made the Liquor ſtrong of 
the Fruit, put to every Pint half a Pound of Sugar, and let 
it boil. till a Drop of it will hang on the Back of a Spoon 
like a quaking Jelly. If you would have your Quiddany 
of an Amber Colour, only boil it over a quick Fire, and 
that will produce the deſired Effect. 4 


To make Quiddany of Rasberries. 


Aving | pick'd | your Rasberries, put them into a Pot, 8 


ſtop it cloſe, and ſet it in a Kettle of boiling Water. 
When they have been ſtewed thus almoſt an Hour, ſtrain 
the Liquor from the Pulp, and add thereto the Weight 
of double refin'd Sugar, with a little Musk or Ambergreaſe: 
That done, let all boil together over a quick Fire, for if 
they are long in bolling, . they'l loſe their Colour. Quidda- 
ny of Gooſeberries may he * after the ſame Manger, 
1 g 4 ai but 
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but they muſt boil an Hour; as alſo Quiddany of Currants 
which will only take up three Quarters of an Hour in boil- 
ing. Ee 5 


To make Quiddany of Apples, Quinces, Plumbs, or any 

' other Sorts of Fruit. | | 

AKE a Quart of the Liquor of any preſerved Fruit; 

| and put into it a Pound of the — Fruit raw, ſe- 

arated from the Cores, Skins, Stones, and Kernels: Then 

et all boil up with a Pound of Sugar, till it will ſtand up- 
on a Knife Point like a Jelly. : 


The PAS TES f FRUIT. 


Paſte of ripe Apncocks. 
Pricock-paſte is uſually made as the Marmalet of the 
ſame, or elſe the Apricocks may be only ſcalded at 
firſt without Sugar, but if they are not thoronghly ri 
bruiſe them as much as is poſſible, or pound them in a Mor. 
tar. Afterwards, your Fruit muſt be flipt into an equal 
Quantity of crack'd Sugar, and incorporated with it ati 
well dry'd over the Fire: That done, having cauſed all to 
ſimmer, dreſs your Paſte as the others, if you are diſpoſed 
to dry it at the fame Time. 


. Paſte of Plumbs. 


OUR Paſte may be made of dry Marmalet of 
| Plumbs, putting to it ſome new Feathered Sugar, 
according the above - ſpecify'd Method: Or elſe your 
Fruit being duly prepared, 2. e. ſtrained and dryed, cauſe 
tt to be intermixed with crack'd Sugar; T Aa all 

: immer 
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ſimmer together and let the Paſtes be dreſs'd after the uſual 
Manner, 


Paſte of Apples and Pears. 


IRST having ſcalded your Fruit in Water, 'till they 
become ſoft, then let them be drained, ed thro' a 
Sieve, and dried over the Fire, but Care muſt be taken to 
ſtir them with a Spatula from time to time, both on the 
Bottom and round about to prevent their burning. When 
the Paſte ſlips off from the Bottom and Sides of the Pan, 
remove it from the Fire, and cauſe ſome Sugar to be greatly 
feather'd or crack'd, which muſt be well incorporated with 
-it, allowing a Pound of Fruit for the like of 
Sugar. Afterwards, ſet your Paſte again over the Fite, 
to ſimmer, and dreſs it as the others in Moulds, or upon 
Slates, ſetting all at the fame time into the Stove to be 
- dried. 4 | | | 


Quince-Paſte. 


VO UR Quinces being pared, cut them into Quarters, 
| and take away the Cores if you pleaſe, or elſe let all 
be left. Then having made ſome Water boil. over the Fire 
throw in the Fruit, and let them continue boiling till they 
are very ſoft, in order to be drain'd upon a Grate or 
Hurdle, and paſs'd through a Hair-ſteve ; that done, ſet 
the Paſte over the Fire again, to bedry'd and incorporated 
with crack d Sugar, to the Quantity of ſomewhat more 
than a Pound for every Pound of Fruit. Laſtly, your Paſte 
muſt ſimmer for awhile, and then be dreſs d as the others. 


als Orange 


. —— — — 
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Orange Paſte. | 


HIS Paſte is made as Orange Marmalet, according 

to the Method laid down in that Article, or elſe of 
the Marmalet itſelf, ordered as before, that is to fay, it 
muſt be imbody'd with new Sugar, brought to its feather 
Quality, till it flips off from the Bottom of the Pan. Then 
having cauſed it to ſimmer, let it be dreſs'd after the uſual 
Manner, and dry'd in the Stove. i Are 


Candyd CONFECTIONS. 


To candy Roſem ary Flowers in the Sun. 


ET Gum Dragant be ſteep'd for ſome time in Roſe- 

Water, and let your Roſemary Flowers, after they 

are well pick'd, be ſoak d in the ſaid Water; then take 

them out, lay them upon a Paper and ſtrew fine Sugar over 

them; this do in the hot Sun, turning them, and ſtrewing 

Sugar on them, till they are candy'd, and ſo keep them for 
your Uſe. | 0 ; 

Jo candy Barberries and Grapes. 


E take preſerved Barberries, waſh off the Syrup in 
warm Water, and ſift fine Sugar on them: Then 
let them be dry'd in the Stove, turning them from time to 
time, till they are thorough dry. Preſerved Grapes may 
alſo be candy'd after the ſame Manner. | | 


To candy Eringo Roots. 


E T the Roots be par'd and boil'd 'till they are ſoft, 
4 allowing to every Pound two Pounds of fine clarify'd 
Sugar: Afterwards, the Sugar being boiled to a due height 


dip 
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dip in your Roots two or three at once, and =y * in 
the Stove for Uſe. | 


To candy Elicampane Roots. 


O U muſt take the Roots out of the Syrup i in which 

they were preſerved, dry them in a Cloth, and for 
every Pound allow a Pound and three Quarters of Sugar; ; let 
the Sugar boil to a height, and your Roots being dipped 
nN will be well candy'd. 


To candy Angelica. 


OU muſt boil the Stalks of Angelica i in Water "il 

they are tender; then peel them, put them into other 
warm Water, and cover them till they become very green 
over a gentle Fire. Afterwards, having laid them on a 
Cloth to dry, take their Weight in fine Sugar and boil it to 
a Candy height, with a little Roſe Water: Laſtly, flip in 
your Stalks, boil them up quick, and take them ole in order 
to be dry'd for Ule. 


- To candy Orange Peels. 
Js E E P your Orange Peels, as often as you ſhall judge 


expedient, in fair Water, to take away their Bitterneſs; 
then let 27 88 be gently dry d, and candy'd with Syrup 
made of Su gar. 


To ah Flowens, 


ET any Sort of Flowers and cut the Stalks if they 
are very long ſomewhat ſhorter; that done, let a 


Pound of white * be boiled to a Clearneſs, with eight 


| Spoonfuls of Roſe- Water: When the Sugar begins to grow 


ſtiff 
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Riff and cool, dip your Flowers in it, take them out ſorth- 


with, and lay them one by one in a Sieve in order to be 
dry'd and harden'd in the Stove, 


p97 To make Barley Sugar. 


H a ſufficient Quantity of Barley boiled in Water 
ſtrain it thro' a Hair-ſieve, and let this Decoction 
be put into clarify d Sugar, brought to the Caramel or laſt 
Degree of boiling ; then take off the Pan from the Fire 
till the boiling ſettles, and pour your Barley Sugar upon a 
Marble Stone rubb'd with Oil of Olives, but Care muſt be 
taken to hinder it from running down: As the Sugar cools, 
and begins to grow hard, cut it into Pieces, and roll it 
out of what length you pleaſe, in order to be kept for Ute. 


Several Sort of BISKETS. 
he + To make common Biskets. 


CLIP the Whites and Volks of ſix or eight Eggs into a 
8 Baſon or Pan, beat them well with ſome Sack, and a 
little Roſe-Water; then adding a Pound of powder Sugar 
with as much Flour, and half an Ounce of Coriander 
Seeds, mingle all together, and dreſs your Paſte in Paper 
Caſes, or Tin Moulds, in any Form at Pleaſure : Afﬀer- 
wards, the Biskets being iced and duſted with fine Sugar, 
put into an Handkerchief, are to be ſet in an Oven mode- 
rately heated, till they riſe and come to a good Colour. 
When they are baked, take them up with the Point of a 

Knife, and let them be thoroughly dried in the Stove, 


Bisket 


; © 
* 


1 
* 2 
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Bisket Drops, 
T E one Pound of Sugar, four Volks of Eggs, two 
Whites, and a little Canary Wine be beaten well to- 
gether. When the Oven is ready, add one Pound of Flour 
with a few Seeds, and let all be likewiſe well incorporated : 
That done, butter the Paper, lay your Drops in Order on 
it. Ice them with fine Sugar, and ſet them in a gentle 
Oven, | 


Savoy or French Biskets. 


Aving provided a Pair of Scales, you are to put three 
I or four new laid Eggs into one of them, as alſo ſome 
baked Flour into the other, ſo as there may be an equal 
Weight of both: In the mean Time, ſet by ſome Powder 
Sugar, of the ſame Weight as the Eggs, with the Whites; 
of which a very ſtrong Froth is to be made by whip- 
-ping them well with a Whisk: Add thereto at firſt ſome 
candy'd Lemon Peel grated or powdered, and then the 
Flour that was weighed before: All being thus mingled 
t „put in the Sugar, and after having beaten the 
whole Maſs again for a while, flip in the Volks, fo as the 
Paſte may be well tempered: That done, ſhape your Bis- 
kets upon Paper, with a Spoon, of a round or oval Figure, 
and ice them neatly with Powder Sugar: Afterwards, let 
the Biskets be bak'd in a Campagne Oven that is not over 
heated, giving them a fine Colour on the Top. When 
they are done enough, cut them off from the Paper with 
a very thin Knife, and lay them in Boxes for Uſe. 


* F * 
„ 4 
"4 4 
"Pe Lisbon 
= g , 


der Sugar, and the reſt of the Ingredients, to a 
Then dreſs your Biskets upon Sheets of Paper, and ſet 


mingled with the other Ingredients. 


| = 
Yao The'whole.D uUTY of a WOMAN. 
Lisbon Biskets. 


. T the Whites of three or four Eggs) be beaten 
La little with the Volks, and add thereto as much 


Powder Sugar as you can take up between your Fingers, 


at four or five Times, with four or five Spoonfuls of baked 
Flour, and ſome Lemon Peel. When theſe are well im- 
body'd together, turn your Paſte upon a Sheet of Paper 
ſtrew'd with Sugar, ſtrew the Paſte likewiſe on the Top 
with the ſame Sugar, and ſet it in an Oven moderately 
heated. As ſoon as the Biskets are baked, they muſt be 
cut all at once with the Paper underneath, according to 
the Size and, Figure you would have them to be of, and then 


= 


the Paper may be gently pared off with a Penknife, | 
| Chocolate Biskets. 


; V E ſcrape a little Chocolate upon the White of an Egg. 


with Pow- 
pliable Paſte: 


to give it a Tincture, then work it 


them in the Campagne Oven, to be baked with a gentle 


Fire, both on the Top and underneath. 


| Orange and Lemon Biskets. 1 
XN experienced Confectioner may readily make up 


1 theſe Sorts of Biskets after the ſame Manner; on- 


ly uſing a little grated Orange or Lemon Peel, with ſome 


Marmalet inſtead of the Chocolate. Other Biskets of the 


fame Nature may likewiſe be prepared with Orange or 
Jeſſamine Flowers, beating them well before they are 


Bis 


TE III nn woe or RD 


Biscotins. 


ET four Spoonfuls of Powder Sugar, one of any 
(3 kind of Marmalet, as of Apricocks, Quinces, 
Oranges, Currants, &c. and three Whites of Eggs; to 
theſe add a convenient 1. of fine Flour, all which 
muſt be well temper d together till the Paſte becomes very 
liable: Then proceed to make your Biscotins of various 
Fins viz. ſome long, others round, others in Form of 
Cyphers, Love-Knots, and other Devices: They are to be 
bak'd with a moderate Fire, and taken out of the Oven as 
ſoon as they appear of a ſomewhat brown ruſſet Colour: 
When they are drawn, they muſt be forthwith clear'd 
from the Paper, which may be eaſily done, by wetting the 
Sheets on the Back-ſide with fair Water. 


"MARCH-PANES and MACAROONS. 
To make common March-panes. | 


AKE a ſufficient Quantity of Almonds, which 
are to be ſcalded in hot Water, blanch'd, and 
thrown into cold Water as they are done; then being 
wip'd and drain'd, they muſt be beaten in a Stone Mor- 
tar, and moiſtened with the White of an Egg, to pre- 
vent their turning to Oil. In the mean while, havin 

caus'd half as much clarify'd Sugar as Paſte, to be brought 
to its Feathered Quality, toſs in your Almonds by Hand- 
fuls, or elſe pour the boiling Sugar upon them in another 
Veſſel; Let them be well intermix'd, and the Paſte con- 
tinually ſtirr'd on all Sides. When tis done enough, it 
muſt be laid upon Powder Sugar, and ſet by to cool. Afﬀ- 
terwards ſeveral Pieces of a convenient Thickneſs may be 


"i taken 
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taken out, of which you are to cut your March-panes with 
certain Moulds, gently ſlipping them off with the Tip of 
your Finger upon Sheets o * in order to be heated 
in the Oven only on one Side: That done, the other Side is 

to be ic'd over, and bak'd in like Manner: Otherwiſe, the 
Paſte may be roll'd out or ſqueez'd thro' a Syringe, and 
made-curbed, or jagg'd of a round, oval, or long Figure, in 
the Shape of a Heart, &c. | 


Another Sort of Paſte for March-panes. 


OUR Almonds being blanch'd, cool'd and drain'd 
1 as before, pound them well in a Mortar, and moiſt- 
en them with the White of an Egg, and a little Orange- 
Flower-Water beaten together. Then having provided an 
equal Quantity of Sugar boil'd to the Feather'd Degree, 
ſlip in the Almonds, and temper all with the Spatula ; That 
done, ſet your Paſte over the Fire again to be dry'd, con- 
tinually ſtirring the fame till it becomes phable, and flips 
off from the Bottom of the Pan : Laſtly, it muft be laid 
in a Baſon with Powder Sugar underneath, and made up 
into a thick Roll, to be ſet by for awhile as the Former, 
ſo as you may at laſt ſhape and dreſs your March-panes 
after the ſame Manner, 


March-panes with a n of Rasberries or other Sorts of 
rut. 
Uring the Summer Seaſon, your March-panes may be 
diverſify'd ſeveral Ways, viz. by tempering ſome 
of them with the Juice of Fruit, as Rasberries, Straw- 
berries, Cherries, Currants, Ce. but if thoſe Juices are 
made Uſe of for ſoaking the Almonds, when they are 
12A. A 4 pounded 


| 
| 
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pounded with the White of an Egg: The Paſte muſt be 
well dry'd at the Fire, or elſe with Powder Sugar. 


To make Macaroons. 


Aving provided a Pound of Almonds, let them be 

ſcalded, blanched and thrown into fair Water : Then 
they muſt be drain'd, wiped and pounded in a Mortar, 
moiſtening them with Orange-Flower-Water, or the White 
of an Egg, leſt they ſhould turn to Oil. Afterwards, taking 
an equal Quantity of Powder Sugar, with three or four 
other Whites of Eggs, and a little Musk, beat all well to- 
gether, and dreſs your Macaroons upon Paper, with a 
Spoon, that they may be bak d with a gentle Fire. 


To make Jumbals. 


E'T a Pound of fine Flour, and as much white Sugar 

be made up into a Paſte with beaten Whites of Eggs; 
then add thereto half a Pint of Cream, half a Pound of 
freſh Butter, anda Pound of blanch'd Almonds well ſtamp'd; 
knead all together thoroughly with a little Roſe-Water, 
and cut out Jumbals into what Figure you pleaſe, in order 
to be bak'd ina gentle Oven. 


To make Wafers. 


E T as much Flour as you think fit, and mingle it 
with new Cream in the Evening. The next Day, 

when it is clear'd from Lumps, add powder Sugar, ſome- 
what above the Quantity of the Flour, ſo as all may be 
well intermix'd with a Spoon. That done, pour in more 
Cream, with a little Orange-Flower-Water, till the whole 
Maſs is almoſt reduced to the Conſiſtence of Milk, and 
4K 2 {tir 
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ſtir all well together : In the mean Time, the Wafer-Iron 
being heated and rubb'd on both Sides with freſh Butter, 
turn your prepared Cream or Batter upon it, which muſt 
not exceed a Spoonful and half for every Wafer: Afeer- 
wards, lay the Iron upon the Furnace, fo that as ſoon as 
the Wafer is baked on one Side, it may be turned on the 
other : When it is done enough, take it off from the Iron 
with a Knife, and roll it a little round the fame. Laſtly, 
ſpread your Wafers hot upon a Wooden Roller, to give 
them their due Shape, and ſet them into the Stove, that 
they may be continually kept very dry, 


White Paſtils. 


E T your Gum be firſt ſteep'd in a little Water, with 
the Juice of three or four Lemons, and their Zeſts or 
Chips. As foon as the Gum is thoroughly diffolved, 
ſtrain it through a Linnen Cloth as before, and pour it in- 
to the Mortar, with double refin'd Sugar, ſifted through a 
fine Sieve, then throwing in a Handful of Sugar, let all 
be well work'd and beaten, and add another Handful, 
continuing to beat and temper the whole Maſs on all 
Sides, as it is augmenting with Sugar, till it comes to a 
very white and pliable Paſte, with which you make your 
Paſtils with Pleaſure, and dry them in the Stove. 


Orange-Flower-Paſtils. 


| HESE Sorts of Paſtils are uſually prepared ac- 
cording to the ſame Method, only ſome Leaves of 
Orange-Flowers and Water of the ſame, are to be incor- 
porated with the Lemon Juice, in which the Gum is ſteep- 
ed. | | 
| Apri- 
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Apricocks Paſtils. 


Aving cauſed ſome Gum Arabick to be ſteep'd in 

Water, and ſtrain'd through a Cloth, turn it into a 
Mortar with Syrup of Apricocks: Then you are to temper 
your Compound, and augment it with Sugar at ſeveral 
Times, till the Paſte is pliable, in order to make round 
Paſtils, which are dry'd in the Stove, and may afterwards 
(if you pleaſe) be made while in the wide Pan, after 
the ſame Manner as Sugar Plumbs. 


To make Artificial Flowers. 


T firſt you are to make Paſtes of divers Colours, 
with Gum Dragant thoroughly ſteep'd and mingled 

with Powder Sugar, which is to be well tempered, and 
beaten in a Mortar, 'till the Paſte is become pliable. For 
the Red, ſome prepared Cochineal may be added; for the 
Yellow, Gambooge ; for the Blue, Indigo and Orris, and 
for the Green, the Juice of Beet-Leaves, which are to be 
ſcalded a little over the Fire, to take away their Crudity. 
The Paſtes being thus ordered, and rolled out into very 
thin Pieces, may be ſhaped in the Form of ſeveral Sorts of 
Flowers, as Roſes, Tulips, Wind-flowers, &c. by the 
Means of certain Tin Moulds; or elſe they may be cut out 
with the Point of a Knife, according to Paper-Models. 
Then you are to finiſh the Flowers all at once, and dry 
them upon Egg-Shells, or otherwiſe. In the mean while, 
different Sorts of Leaves are, in like Manner, to be cut out 
of the green Paſte, to which you may alſo give various 
Figures, to be intermixed among your Flowers, the Stalks 
whereof, are to be made with Slips of Lemon Peel. The 
55 Tops 
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Tops of the Pyramids of dryed Fruits, may be garniſhed 
with theſe Artificial Flowers; or elſe a ſeparate Noſegay 
may be made of them, for the Middle of your Defert ; or 
they may be laid in Order in a Basket, or kind of Cup, 
made of fine Paſtry-work of Crackling-Cruſt, neatly cut 
and dry'd for that Purpoſe. 


To make artificial Oranges and Lemons. 


F NET Moulds of Alabaſter made in three Pieces: Bind 
two of them together, and let them lie in the Wa- 
ter an Hour or two, boiling to a height, in the mean time, 
as much Sugar as will fill them ; the which, being poured 
into the Mould, and the Lid put quickly on it, by ſudden- 
ly turning it will be hollow. You muſt 45 your 
Sugar in boiling it, to the Colour you would have your 
Fruit. 


To make each Sort of Comfits, vulgarly called, Covering 
Seeds, with Sugar. 


'Y O U muſt provide a Pan of Braſs or Tin, to a good 
Depth, made with Ears to hang over a Chafing-Diſh | 
of Coals with a Ladle and Slice of the fame Metal; then | 
cleanſe your Seeds from Droſs, and take the fineſt Sugar : 
well beaten ; put to each Quarter of a Pound of Seeds, two | 
Pounds of Sugar melted in this Order; put into the Pan 
three Pounds of Sugar, adding a Pint of Spring-Wate 9 ; 
ſtirring it 'till it be moiſtened, ſuffering it to boil, and fo . 
from your Ladle let it drop upon the Seeds, and keep the 
Baſon wherein they are, continually moving, and between 
every Coat rub and dry them as well as may be; and when 
they have taken up the Sugar, and by Motion are rolled 

| into 
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into Order, dry them in an Oven, or before the Fire, and 
they will be hard and white. 


Brandy Peaches uſed in Deſerts. 


UT your Peaches in boiling Water, do not let them 

boil, take them out, put them in cold Water, drain 
them in a Sieve, put them in long wide mouth'd Bottles. 
To half a Dozen of Peaches, take a Quarter of a Pound of 
Sugar, clarify it, put it over your Peaches, fill up the Bot- 
N = with Brandy, ſtop them cloſe, and keep them in a cool 
Place. | 


To dry Pears or Pippins without Sugar. 


| IP E them clean, and take a Bodkin, and run it in 

| at the Head-end, and out by the Stalk, and put 
them in a flat Earthen Pot, and bake them, but not too 
much. Yon muſt tie double White Paper over the Pot 
that they may not ſcorch ; when they are cold drain them 
from the Liquor, and lay them on Sieves with wide Holes, 
and dry them in a hot Stove or Oven. 


To dry Pears with Sugar 40 keep all the Tear. 


AK E Poppering Pears, and thruſt a piked Stick in 

at the Head of them, 'till it goes beyond the Core. 

Then ſcald them, but not too tender, then pare them the 

long Way into Water, and take the Weight of them in 

Sugar, clarify'd with a Pint and a half of Water to a Pound 

of Sugar; ſtrain the Syrup clear, and put in the Pears, ſet 

them on the Fire, and boil them pretty handſomely half 
an Hour; then cover them with Papers, and ſet them b 

"tl the Morrow, then boil them again, and ſet them by 

till 
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*till the next Day, and then take them out of the Syrup, 
and boil it 'till it will draw ropy, and pack them in a Pan, 
and put it to them ; if it will not cover them add ſome more 
Sugar : Set them on the Fire, and let them boil all over; 
then cover them with Paper, and ſet them in the Stove 24. 
Hours; and then take them out and let them be cold ; then 
lay them on a Sieve to drain; then lay them on Plates, and 
duſt them with ſome fine Sugar, and ſet them into the 
Stove to dry. When one Side is dry turn them upon Pa- 
pers in a Sieve, and duſt the other Side, and ſet them into 
the Stove again till they are quite dry: Then pack them 
up * Paper between each Laying, and keep them in a 
Cloſet. | 


To make red Colouring for Pippins, or Quince-Paſte, or 
Paſte Royal. 


AKE an Ounce of Cochineal, beat it very fine and 

put it in three Quarters of a Pint of fair Water in a 

Skillet, with a Quarter of an Ounce of Roach Allum, and 

boil it 'till you think the Water has got out the Goodneſs, 

then ſtrain it through a Piece of fine Holland, and put it 

into a Vial, and put two Ounces of double refin'd Sugar to 
it, and keep it by you. It will keep fix Months, 


Crap. 
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_Cnae. XXIX. 
Of ſetting out D I N N E R 95 &c. 


N grand Entertainments, the moeft convenient Forms 
for Tables are thoſe in the Shape of a Horſe-Shoe, or 

of an oblong Square, open in the Middle; for at theſe 
Tables the Company being feated on the Outſide, have the 
Pleaſure of ſeeing one another, and being readily ſerved 
without the Trouble of Waiters reaching over their Backs. 
Mr. Bradley mentions the following Tables where five 
Diſhes are ſerved at a Courſe. Theſe are fo ordered as to 
ſave a t deal of Trouble to the Miſtreſs of the Family, 
as well as the Gueſts, for with this Sort of Table every one 
helps himſelf, by turning what Diſh he likes before him, 
without interrupting any body. You muſt have firſt, a 
large Table with a Hole in the Middle, of an Inch Diamg- 
ter, wherein ſhould be fix'd a Socket of Braſs well turn'd, 
to admit, of a _ of Braſs, that will turn eafily in it. 
The Table here ſpoken of may'be five or fix Feet diame- 
ter; and then have another 'Table-board made juſt fo large 
that as it is to act on the Centre of the firſt Table, there 
may be near a Foot Vacancy for Plates, Gg. on every Side. 
Then fix the Spindle of Brafs in the Centre of the ſmaller 
Table, which Spindle muſt be ſo long, as that when one 
puts it in the Socket of the great Table-board, the ſmaller 
turning Table may be about four Inches above the lower 
Board; fo, that in its turning about, no Salt, or Bread, or 
any thing on the Plates, may be diſturb'd, Theſe Tables 
N © 28, L | have 
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have Cloths made to each of them ; the upper, or ſmaller 
Table, to have an whole Cloth faſtned ach ſo that none 
of the Borders hang down ; and the Cloth for the under 
Table muſt have an Hole cut in the Middle of it, for the 
Spindle of the upper Table to paſs through into the Braſs- 
Scoket; and when this is rightly order'd, and every * Cover 
placed on the lower Table, then the upper Table, which 
will turn, may be furniſhed with Meats. It remains only 
then, for the Lady of the Houſe, to offer the Soop ; but 
after that, every -one is at Liberty to help themſelves, by 
turning the upper Table about. 

It is to be obſerved that in ſmall Entertainments and 
on common Days, the Soops are always firſt ſerved at the 
upper End of the Table; or Fiſh if there is no Soop, and 
the Fiſh is to ſupply the Place of the Soop. The large 
Diſh of boiled Meat again in the room of that, and the 
large Diſh of roaſt Meat at the Bottom of the Table; 
in the Middle is either a Pie, ſomething roaſted or a grand 
Sallad. For Tables of five Diſhes and two Courſes, in 
every Month of the Year, ſee the Plates that follow. 
When the Deſert is to come on, Care muſt be taken to 
ſee the Table well cleared, and the upper Table-Cloth 
taken off, with the Leather which lay between that and 
the under one. Dry'd Sweetmeats, Sweetmeats in Glaſſes 
and Fruits, are placed in Pyramids, or otherwiſe, like the 
great Diſhes of Meat, Creams and Compotes like Inter- 
meſſes. | 2 


„ B. The Word Cover here means the Plate; Napkin, Knife, Fork 
and Spoon. R | 
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BILLS of FARE for every Manth in the Years 


5 4x0 1.43 


FIRST CouxsR Disnes. 


Good Gravy, ga: or Craw- 
fiſh-Soop. * 7 

Roaſted Cod Head. 

A Fricaſey of Plaicſe. 

Leg of Mutton Ham Faſhion. 
ir-Loin of Beef roaſted: nn a Sal- 
picon. 00 

Gooſe Pye 4 le Mode. 

Lumber Pie. 


A Pillaw. 

= and Uders e ” 
Collops. a2 =. 

— 

Calf's- Head Haſh. 22 

+ "Szconp Covunss. 

Pheaſants and Woodcocks. 

Butter d .. 

Wild Duc 

Calves Ears. 

Fry'd Smelts. .-- 

Collar'd Pig. 

Apricock Tarts. 

Roaſtact Lobſters. . 

Lamb Stones and Sweerbrea ds. 

Sweetbreads of Veal à la Daspbine. 

Lamb Stones the Valian Way.  _ 

wm Chickens with a Sauce: Ro 


FEBRUARY + 
Figs CgunsE. 


A Veal Soop, Barley Broth, or Lentil 
Soop. N 


o Joo 2227 
N 9 


1 
ll 
£ 


I Salmon boiled with Oyſters al 


Shrimps. 


j Surtout of Soalls. 


1 


Battalia Pye. | 

Patty of Chickens. 

Turkies with Eggs. 

Bread Puddings. 

" Gooſe boiled with Greeks, 
Haunch of Veniſon. 
Fricaſey of Lamb. 
Pig Lamb Faſhion. = 
Boiled Chickens and Aſparagus. 


Szcond Covnxsr. © 
Fat Chickans and igeons. 
tame Pige 


Crocant Tat. 

Roaſt Ni. | 9 
Lamb of 1 
Toaſts with Veal rise. 

Fry'd Soals. OS 
Butter'd | Chardootis.” 8 
Sheep's r 4 St. c, | 
Tartlets. 1 
Potted Salmon. © | 15 
Potted Lamprey. „ 


M 4 R C H. 9 
Fir 8 Cov n's ov 003 8A 


„ 1a! it} 

Aſparagus Soo 
Boiled Tags 

hitin ? — | 
Calf's Head nenne eie 
Curd Pudding. % HRS, 
Biſque of Quails. * ** 
Chickens Chiringrate. | 
Boiled Veniſon and nee, 
Beef 2 /a Mode. 81 

4 M 


A 
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Roaſt Tongue and Udder. 


Rump of Beef rolled. 
1 of Veal forced. 


8. Couise. 


Broiled Pike. 

Patty of Calves Brains. 
Tanzy. 

White Fritters. 
Ducklings. Fea 
Amulet of Aſparagus. + 
Sturgeon. 

Oyſters in Shells. 
Spinach Roſa Solis. 

Eggs @ la Tripe. 

Notts and Ruffs. 

Pullets with Eggs. 


109g p f . 


FiIxsT Counxs xz. 


Spring Soop, or Soop de Santé. 
Biſque of Pigeons. 

Chicken Fricaty'd with Petit Pattees 
Mutton roaſted with Cutlets à 1 


enon : 

Fowls 41 Will! Rice. 

Veal Cutlets marinated. | 
Weſtphalia Ham and Chickens. 
Chine of Veal. | 

Oxford Puddings. 

Grand Sallad. 

Ragoo of Swegtbreads. . 

Butter'd Crabs. 


** Counsr. 


Green Geeſe roaſted. 
Sucking Rabbits, 
Roaſt Chickens. 
Aſparagus 

Blanc 
Pain Perdu. 


Spuced Pig. 
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Prauns. 
Lobſter”s. 
Collar'd Eels. 
Chocolate Tart. 
Fry'd Smelts, 


© a © 
Fixsr Counse. 


Sorrel Soop with Eggs. 5 


I Rice Soop. 


Briſcuit of Beef 2 /a chi. 
Crimp'd Cod. 
Carp au Court Bouillon. 


Olio in a Terre. 
4 Fricaſey of Rabbits. 


Breaſt of Veal ragoo'd. 
Beans and Bacon. 


i Mackrel. 


Ham and Chickens. 
Roaſt Mutton, with Regalia of Cu- 
cumbers. 


SzconD Course; 


Turky Polts. 

Green Apricock Tart. . 
Four Chickens, two larded. 
Green Peaſe. : 

Artichoke Bottoms with Cream. 
Pheaſants with Eggs. 

Green Geeſe. 

Cheeſecakes. 

Lampreys potted. . 

Tarts. 


Clary with Eggs. 
Morels 4 la Cream. 


7 UNE. 
FirxsT CovursE. 


Green Peaſe Soop. 
A Mat- 
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A Mattelote of Fiſh. 
Soals forced with Crawfiſh. 
Haunch of Veniſon roaſted. 
Pallets 4 la St. Menehout. 
Mutton à la Royale. 
Fricaſey of Pigeons in Blood. 
Quails 4 /a Braiſe. 

Almond Pudding. 

Lamb "* 

Fillet of Veal and Collops. 
Pullets à la Tartare. 


Sgconp CoUuRSsE. 


Young Pheaſants. 
Cherry Tart. 
Lamb's Head and Appurtenances. 
2 of Sturgeon. 
utter d Crawfiſh. 
Leverets larded. 
Souc'd Mullets. 
Butter'd Lobſters. 
Artichokes forced. 
N roaſted. 
Pigeons. 
Wild Dutke 


1 
Fixsr Couxksz. 


A Carp Soop. | 

Cock Salmon with butrer'd Lobſters. 
Veniſon Paſty. 

Chickens boiled with Bacon. 
Tongue and Cauliflowers. 
Orange Pudding. 

Chine of Mutton. 

Beans and Bacon. 

Large Carps ſtewed. 

A Pig. | 
White Fricaſey. _ . 
A Patty Royal. a 


| Pottage with Ducks. 


| SeEConD COURSE. 


Partridges and Quails 
Codling Tart. 
Squabs en Ortolan. 
Peaſe Francoiſe. 

Bean Tanzy. 

Fat Livers in Cauls; 
Syringed Fritters. 
Crawfiſh. 

Neats Tongues cold. 
Fry'd Cream. 
Young Rabbits. 
Bolognia Sauſages. 


I 


FixsT Couxs E. 


Farce Oki * 


Partridges in — 
Pigeons à la Crapeandine. 
Young Ducks with Orange Sauce 


| Civet of Veniſon. 


Lamb with Rice. 

Turkies ſtuffed with cv i. 
Forced Mutton. 

Ttalian Pudding. 

Sallad and Pickles. 


Second Course. 


| Young Pigeons. 

Artichokes the Italian way. 

Cocks Combs. l 
Eggs with Gravy. 
Roaſted or potted Wheat Fart, 
Green Peaſe. FR 
Hogs Ears en Gratin. % L 
Anchovies in Canap?. - 2 1A 
Peach Tart. | | 


| Potted, Lohfters.” | 81 


4M 2 


. 
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Ducks Ton nes. 
Marinated Roaches. 


SEPTEMBER. 


FIRST CovnsR., 


Pottage of Partridge a 2 la Reine. ; 
Fried Scate with a Brown Sauce. 
Saddle of Mutton with A 
Roaſt Gooſe. 

A Ragoo of Beef Palates. 

Boiled * ns with Bacon. 
Marrow Pudding. 

Neats Tongues a Braiſe. 
Stewed Tench. 

Umble Pye. 

Geeſe 3 la Danube. | 

Calf's Head Haſt'd and Grilb'd. 


Szcon D Cauzzs. 


Wild Fowl. 

Chicken Pye. 

Stew'd Muſtirooms. . 
Butter'd Apple Pye. 
Crawfiſh Loaves. 
Artichokes with White Sauce. 
Pupton of Apples. 

Lobſters. 

Cream 'Tarts. 

Vine Leave Fritters. 
Muſhrooms with Cream. 
Dutch Beef. 


Vermicelli 
A Pottage à /a ACE 


Rump of Beef 4. 4 a 
A Pottage of 
Loin of Veal à la Brat. 5 

An Eſclope of Rabbits. j 
Puck or Teal with Horſe W 


0 gn 
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Perch with a Cullis of Crawfiſh. 
Cuſtard Pudding. 

Mutton Collops. 

Fricaſey of Rabbits. 

Veal ragoo'd, 


SECOND Counss. 
Plovers and Larks. 
Cheſnut Tort, 


'| Larded Hare. 


Oyſters au 1 

Butter'd Lobſters. 

Pippin Fraiſe. 

Quince Pye. ll » 


| Fried Sweetbreads. 
| Whitings zkinned and fried m Batter. 


Quail Pye. 
Hash'd Partridge. 
Oyſters à /a Daube. . 
NO # & * E x N. 


FIRST ä 


Poop au Bourgeois. 
1 Harrico of —_— 


Hodge P 
Barbels or ſullers. 
A Pig Rolliard. 


Broiled Chickens with Petty Patties 
the Spaniſs Way. 


| Veniſon Paſty. 


Bifque of Pigeons. 
Brawn. 1 af 
Chickens ais. 
P th Pudding. * 2 
Fowl and Cheſnuts. 


SECOND CouRsE, 


A Chine of Salmon and Smelts, 
A Pear Pye cream'd. ' me 
| Snipes and Woodcocks. no: 


| Salmogundy, 3 
IKs, 
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Potted Hare. 

Larks. 

Black and White Puddings. 
Duck Pye to be eaten cold. 
Ragoo rf — 
Sturgeon. 

Florendine. 

Lamb in Joints. 


3 ES ww & 5X 


FiasT CovRSE. 


Puree with Ducks. 
Plemb Pottage. | | 
Chine of Mutton. 
Roaſt Turky. ' 
Chine of Bacon. 
Collar of Brawn. 


Roaſt Sir-Loin of Beef. 


+ 4 


: 


1 


| 


Minced Pies. 

Pallets with Oyſters. 

Gooſe or Turky in Ragoo. 
Battalia Pye. | 

Fore Quarter of Lamb roaſted. 


| StconD Covnst. 
Roaſt Pheaſants. 


Partridges. 
Ducks and Larks. 


4 Scollop Shells of Oyſters, 


Potted Lamprey. 


| | Potted Veniſon; 
343 


Teal. 
Oyſter Loaves. 
Roaſted Chickens. 
Warden Pye. 

Tarts and Cuſtards. 
Jole of Sturgeon. 
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C HAP XXX. 


INSTRUCTIONS for MARKETING. 
At the POUL TERERS. 


To know whether 4 Capon 7s @ true one, young or old, new 
or ſtale. 

1 F he be young his . are ſhort, and his ſmooth 

if a true Capon a fat Vein on the Side of his Breaſt, 

and the Comb pale, and a thick Belly and Rump, if new 


he will have a cloſe hard Vent, it ſtale, a looſe open 
Vent. | 


- 


If the Cock be young, his Legs will be black and 
ſmooth, and his Spurs ſhort, if ſtale, his Eyes will be 
ſunk in his Head, and the Feet dry; if new, the Eyes 
lively and Feet limber. Obſerve the like by the Hen, 
and moreover if ſhe be with Egg, ſhe will have a ſoft open 
Vent, if not, a hard cloſe. Vent. Turky Poults are known 
the ſame Way, their Age cannot deceive you. 
A Cock, Hen, &. 

If young, his Spurs are ſhort and dubbed, but take par- 
ticular Notice, they are not pared or ſcraped by the knaviſh 
Poulterer to cheat you, if old, he will have an open Vent, 
but if new, a cloſe hard Vent; and fo of a Hen for new- 
neſs or ſtaleneſs; if old, her Legs and Comb are rough, 
if young, ſmooth. * | 

A Tame Gooſe, Wild Gooſe, Bran Gooſe, &c. 

If the Bill be yellowiſh, and ſhe has but few Hairs, ſhe 

is young, but if full of Hairs, and the Bill and Foot red 


A Cock or Hen Turky, Turky 


4 
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ſhe is old; if new, limber footed; if ſtale, dry footed, 
and ſo of a Wild Gooſe and Bran Gooſe: * | 
Wild Ducks, and Tame Ducks. 

The Duck, when fat, is hard and thick on the Belly, 
but if not, thin and lead; if new, limber footed, if ſtale, 
dry footed; a true Wild Duck has a reddiſh Foot, ſmaller 
than the Tame one. 

Goodwets, Marle, Knots, Ruß, Gull, Dotterels, and W bee 
Ears. 

If theſe be old their Legs will be rough, if young, 

ſmooth; if fat, a fat Rump, if. new, limber footed, if 


ſtale, wo footed. 

Pheaſant, Cock and Hen. 

The Cock, when young, has dubbed Spurs; when old, 

ſharp ſmall Spurs; i if new, a faſt Vent, if ſtale, an open 

flabby one. The Hen if young, has ſmooth Legs, and 

her Fleſh of a curious Grain ; if with Egg, ſhe will have 

a. ſoft open Vent, if not, a cloſe one. For newneſs or 

ſtaleneſs as the Cock. 8 
Heath and Pheaſant Pouts, 

If new, they will be ſtiff and white in the Vent, ial 
the Feet limber; if Fat, they will have a hard Vent; if 
ſtale, ary footed and limber, — if touch'd they will peel, | 

Heath Hen and Cock. 

Tf young they have ſmooth Legs and Bill; if old, rough, 
for the reſt they are known as the foregoing. 

| Partridge, Hen or Cock. 

The Bill white and the Legs bluiſh ſhew Age; for if 
young, the Bill is black and Legs yellowiſh ; if new a faſt 
Vent, if ſtale, a green and open one: If their de” 8 

U 
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fall, and they have fed on green Wheat, "oth * taint 
there; and for this ſmell in their Mouthe. 
| ...». Woodcoth and Snipe. 
The Woodcock, if fat, is thick and Mal if new, lim- 
ber footed; when ſtale, dry footed ; or if their Noſes are 
ſnotty, and their Throats muddy and mooriſh, they are 
nought. A Snipe, if fat, has a Fat Vein in the Side un- 
der the Wing, and in che Vent feels thick; for the reſt 
like the Woodcock. | 
" Doves and Pig cake, Ho ods 4 
To know the Turtle Dove, look for a bah Ri round 
his Neck, and the reſt moſtiy white; the Stock Dove is 
bigger, and the Ring Dove is leſs chan the Stock Dove: 
The Dove Houſe Pigdons, when old are red legg'd; if new 
and fat, they will feel full and fat in the Vent, and are 
limber footed ; but if ſtale, a flabby and green Vent. 
And thus of — or gray. Plover, Felfare, omg” eo 
323 Hare, De Rabbit or Cay: + 
A Hare will be-whitifh and ſtiff, -if new and clean killed ; 
if tale, the Fleſh blackiſh in molt Parts, and the Body Um- 
ber; if the Cleft in her Lips ſpread very much, and her 
Claws wide and ſhe is cold, the contrary if young. 
To know a true ret, feel on the Fore Leg near the 
Foot, and if there be a ſmall Bone or Knob, it is right, if 
if not 'tis a Hare; for the reſt obſerve as in the Hare. 
A Coney if ſtile, will be liber and flimy ; if new, 
white and Riff; if old, her Claws are very long and rough, 
the Wool mottled eee, Ir ths ome 
and Wool ſmooth. 11 


— 


«- 
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At te FISHMONGER Ss. 


To chooſe Salmon, Pike, Trout, Carp, Tench, Grailing, 
Barbel, Chub, Ruff, Eel, Whiting, Smelt, Shad, &c. 


LL theſe are known to be new or ſtale by the Co- 

lour of the Gills, their Eaſineſs or Hardneſs to open, 

the hanging or keeping up their Fins, Stiffneſs of their 
Bodies, the ſtanding out or ſinking of their Eyes, &c, and 


by ſmelling their Gills, 
Turbut. 


He is choſen by his Thickneſs and Plumpneſs, and if his 
Belly be of a Cream Colour, he muſt ſpend well, but if 
thin, and his * of a bluiſh white, he will eat very 


looſe. 
Cod and Codling. 
Chooſe him by his Thickneſs towards his Head, and thy 
Whiteneſs of his Fleſh when it is cut: And ſo of a Codling. 


For dry'd Ling, chooſe kbar bhch 3 is thickeſt in the Poll, 

and the Fleſh of the brighteſt Yellow.- 
. ._  Scate and Thornback. 

Theſe are choſen by their Thickneſs, and the She Scate 

is the lweeteſt, eſpecially if large. 
 Soals. | 

- Theſe are choſen by their Thickneſs and Stiffneſs, when 

their Bellies are of a Cream Colour they ſpend the firmer. 
azz 

If it cuts without are”. uy and the Veins and Grifſtle 
give a true blue where they appear, and the F * a perfect 
mo then conclude it to be good, | | 

4 N Preſs 
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Freſh Herring and Mackerel, 

If their Gills are of a lively ſhining Redneſs, and their 
Eyes ſtand full, and the Fiſh is ſtiff, then they are new ; 
but if dusky and faded, or ſinking and write. and Tails 
limber, they are ſtale. 

Lobſters, 1 

Chooſe them by their Weight, the heavieſt are beſt, if 
no Water be in them: If new, the Tail will fall ſmart, 
like a Spring ; if fall, the Middle of the Tail will be of full 
hard, reddiſh, skin'd Meat. Cock Lobſter is known by 

the narrow back Part of his Tail, and the two uppermoſt 
Fins within his Tail are ſtiff and hard; but the Hen is 
ſoſt, and the back of her Tail broader. 
Prawns, Shrimps and Crabfiſh. 

The two firſt, if ſtale, will be limber, and caſt a Kind 
of Limy ſmell, their Colour fading, and they ſlimy : The 
two latter will be limber in their Claws and Joints, their 
red Colour turn blackiſh and dusky, and will have an ill 
Smell under their Throats: Otherwiſe all of them are good. 

| | Plaice and Floundel 

If they are ſtiff, and their Eyes be not funk, or look 
dull, they are new, the contrary when ſtale ; The beſt 
Sort of Plaice look bluiſh on the Belly. 

Pickled Salmon. RG: 

If the Fleſh feels oily, and the Scales are ſtiff, and 
ſhinning, and it comes in Fleaks, and parts without 
crumbling, then it is new and good, and not otherwiſe. - 

Pickled and Red-Herrings. 

For the firſt, open the Back to the Bone, and if the 
Fleſh be white, fleaky and oily, and the Bone white, or a 
bright Red, they are good, If Red-Herrings carry 5 

{ 2 1 8⁰ 
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good Gloſs, part well from the Bone, and ſmell well, then 
conclude them to be good. | 5 


At the B UT C H E R S. 


To chooſe Lamb. 


N a Fore Quarter of Lamb, mind the Neck Vein; if 

it be an Azure Blue it is new and good, but if greeniſh 
or yellowiſh it is near tainting, if not tainted already. In 
the Hinder Quarter, ſmell under the Kidney, and try the 
Knuckle ; if you meet with a faint Scent, and the Knuckle 
be limber, it is ſtale killed. For a Lamb's Head, mind 
the Eyes, if they be ſunk or wrinkled, it is ſtale, if plumb 
and lively, it is new and ſweet. 

Veal. 

If the Bloody Vein in the Shoulder look blue, or a 
bright Red, it is new killed; but if blackiſh, greeniſh or 
yellowiſh, it is ſlabby and ſtale ; if wrapt in wet Cloaths, 
ſmell whether it be muſty or not. The Loin firſt taints 
under the Kidneygand the Fleſh, if ſtale killed, will be 
ſoft and ſlimy. | 

The Breaſt and Neck taints firſt at the upper End, and 
you will perceive ſome dusky yellowiſh or greeniſh Ap- 
pearance ; the Sweetbread on the Breaſt will be clammy ; 
otherwiſe it is freſh and good: The Leg is known to be 
new by the Stiffneſs of the Joint, if limber, and the Fleſh 
ſeems clammy, and has green or yellow Specks tis ſtale. 
The Head is known as the Lamb's. The Piech of a Bull 
Calf is more red and firm than that of a Cow Calf, and 
the Fat more hard and curdled. I 


4 N 2 Mut- 
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6 Mutton. 

If Mutton be young, the Fleſh will pinch tender; if old, 
it will wrinkle and remain ſo : If young, the Fat will eaſily 
part from the Lean; if old, it will ſtick by Strings and 
Skins: If Ram-Mutton, -the Fat feel ſpungy, the Fleſh 
cloſe grained and tough, not riſing again, when dented by 
your Finger; if Ewe-Mutton, the Fleſh is paler than 
Weather-Mutton, a cloſer Grain, and eafily parting. If 
there be a Rot, the Fleſh will be paliſh, and the Fat a 
faint whitiſh, inclining to yellow, and the Fleſh be looſe 
at the Bone; if you ſqueeze it hard, ſome Drops of Wa- 
ter will ſtand up like Sweat; as to newneſs and ſtaleneſs, 
the ſame is to be obſerved as by Lamb. 

Beef. 3 

If it be right Ox-Beef it will have an open Grain, if 
young, a tender and oily ſmoothneſs: If rough and ſpungy 
it is old, or inclining to be ſo, except Neck, Briſcuit, and 
ſuch Parts as are very fibrous, which in young Meat will 
be more tough than in other Parts. A Carnation plea- 
fant Colour betokens good ſpending Meat, the Sewet a 
curious white, yellowiſh is not fo good, — 

- 'Cow-Beef is leſs bound and cloſer grained than the Ox, 
the Fat whiter, but the Lean ſomewhat paler, if young, 
the Dent you make with your Finger will riſe again in a 
Bull-Beef is of a cloſer Grain, a deep dusky red, tough 
in pinching, the Fat Skinny, hard, and has a rammiſh 
rank ſmell, and for newneſs or ſtaleneſs this Fleſh, bought 
freſh, has but few Signs, the moſt material is its Clam- 
mineſs, the reſt your Smell will inform you. If it be 
| | Ha bruiſed 
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bruiſed theſe Places will look more dusky or blackiſh than 


S e e | 


If it be young, the Lean will break in pinching be- 
tween your Fingers, and if you nip the Skin with your 
Nails, it will make a Dent; alſo if the Fat be ſoft and pul- 
py, in a Manner like Lard, and if the Lean be tough 
and the Fat ſlabby and ſpungy, feeling rough, it is old, 
eſpecially if the Rind be ſtubborn, and you cannot nip it 
with your Nails. 8 | 2 

If of a Boar, tho' young, or of a Hog, gelded at full 
Growth, the Fleſh will be hard, tough, reddiſh, and 
rammiſh of Smell; the Fat skinny and hard, the Skin very 
thick and tough, and pinched up it will immediately fall 
again, | | 

A for old or new killed, try the Legs, Hands, and 
Springs, by putting your Fingers under \the Bone that 
comes out; for if it be tainted, you will there find it by 
ſmelling your Finger; beſides, the Skin will be ſweaty and 
clammy when ſtale, but cool and ſmooth when new. 

If you find little Kernels in the Fat of Pork, like Hail- 
Shot, if many tis meazly, and dangerous to be eaten. 


Hot to chooſe Brawn, Veniſon, Wheſtphalia Hams, &c. 


TIRAWN is known to be old or young by the extraor- 
dinary or moderate Thickneſs of the Rind; the, 
Thick is old, the moderate is young; if the Rind and Fat 
nder it 'is not Boar Bacon, but Barrow, or Sow. 
Od ZH Meran 13535 pL CRIT Veniſon. 


be very 1 


4, 
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_ Penifon. 

Try the Haunches or Shoulders under the Bones, that 
come out, with your Finger or Knife, and as the Scent is 
ſweet or rank, it is new or ſtale; and the like of the Sides 
in the moſt deſhy Parts : If tainted, they will look greeniſh 
in ſome Places, or more than ordinary black. Look on 
the Hoofs, and if the Clefts are very wide and tough it is 
old, if cloſe and {mooth, it is young. 

Weſtphalia Hams end Engliſh Bacon. 

Put a Knife Sas the Bone that Kicks out of the Ham, 
and if it comes out in a Manner clean, and has a curious 
Flavour it is ſweet and good; if much ſmeered and dulled 
it is tainted or ruſty. 

Engliſh Gammons are tried the ſame Way; and for other 

Parts try the Fat, if it be white, oily in feeling, and 
does not break or crumble, and the Fleſh ſticks well to the 
Bone, and bears a good Colour, it is good; but if the 
contrary, and the Lean has ſome little Siva of "EO, 
it W or will ſoon be o. 
Butter, Cheeſe, and |Bys, | 
| buy Butter, truſt not to that which will be 
given x to tie but try it in the Middle, and if your 
Smell and Taſte be good, you cannot be deceived. 

. Cheeſe is to be choſen pe its moiſt and ſmooth. Coat; 
if old Cheeſe be rough coated, ru gged, or dry at Top, be- 
ware of _ Worms or Mites. If it be over full of Holes, 
moiſt or ſpungy, it is ſubje& to Maggots. If any ſoft or 


A Place appear on the Outſide, try how deep it oes, 
or the greater or Part may be hid within,” OY 


foi 
Eggs are to be choſen by holding them to the Light; 
the ite "looks clear, and the Tolk floats about, Lit is F 


JT I 
2 good 
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good Egg: If cloudy, or the Yolk be funk to the Bottom, 
it is ſtark nought, 

Engliſh and Outlandi(h Fruit. 

If the Stalk comes out eaſily with the Spires belonging 
to it, and look ruſty, the Fruit is periſh'd at the Core, or 
if there be a rotten Speck at the Stalk, Muſtineſs is dif- 
cerned by the — of their Coats, and fading of 

their Colour. 

Oranges, Lemons, and Pomgrana 
their Weight: If the two former be 
and Specks will appear; and the 
will rattle. 7 


tes are known by 
icked, ſome Spots 
ond it be not full, 


— to be provided when any „ Bomily is going into the 
Country for a Summer. 


Nutmegs, Mace, Cinnamon; Cloves; Pepper, Ginger; 

amaica P , Raiſins, Currants, Sugar Lisbon, Sugar 

Loaf Lump, Sugar double refin'd, Prunes, Oranges, Le-- 
mons, Anchovies, Olives, Capers, Mangoes, Oil for Sa- 
lads, Vinegar, Verjuice, Tea, Coffee, Chocolate, Al- 
monds, Cheſnuts, French Pears, Sagoe, Truffles, Morels, 
Maeroni U e 3 Miller, Comfits, and Pitta 
choe Nuta. La; 
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Of ENGLISH WINE S. 
ws] Red or White Elder Wine. 

Ather the Elder Berries ripe and dry, pick them, 
| bruiſe them with your Hands, and ſtrain them; then 
ſet the Liquor by in glazed earthen Veſſels for twelve 
Hours to ſettle, then put to every Pint of Juice a Pint and 
half of Water, and to every Gallon of this Liquor, put 
three Pounds of Lisbon Sugar: Set this in a Kettle over the 
Fire, and when it is ready to boil, clarify it with the 
Whites of four or five Eggs; let it boil an Hour, and 
when it is almoſt cold, work it with ſome ſtrong Ale Yeaſt 
and then tun it, filling up the Veſſel from time to time 
with the fame Liquor faved on Purpoſe, as it finks by 
working. In a Month's Time, if the Veſſel holds about 
eight Gallons, it will be fine and fit to bottle, and after 
bottling will be fit to drink in two Months, but remember 

that all Liquors muſt be fine before they are bottled, or 
elſe they will grow ſharp and ferment in the Bottles, and 
never be good for any thing. | $0719 
N. B. Add to every Gallon of this Liquor a Pint of 
ſtrong Mountain Wine, but not ſuch as has the Borachio 
or Hogskin Flavour. This Wine will be very ſtrong and 
pleaſant, and will keep ſeveral Years. | 
We muſt prepare our Red Elder Wine in the ſame Man- 
ner that we make with Sugar, and if our Veſſel hold about 
Wu er ten Gallons, it will be fit for bottling in about a 
* | E Month's 
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Month's time; but if the Veſſel be larger, it muſt ſtand — 
longer 1n re * or four Months at leaſt for a 


. e 
ou 25 heats Farm Wine. ; 


AKE to every Quart of Water a Pound of Malaga 
Raiſins, rub and cut the Raiſins ſmall, and put them 
to the Water, and let them ſtand ten Days, ſtirring it 
once ot twice a Day; you muſt boil the Water an Hour 
before you put it to the Raiſins, and let it ſtand to cool; 

at ten Days End ftrain off your Liquor, and put a little. 
a to it, and at three Days put it in the Veſſel with one 

Sprig of dry d Wormwood ; let it be cloſe ſtopp d, and at 

three Months End bottle it off. 


To make ery Wine. 


Ather your Gooſeberries in dry Wheather, when 
they are half ripe, pick them and bruiſe them in a 
Tub, with a Wooden-Mallet, or other ſuch like Inſtru- 
ment, for no Metal is proper; then take about the Quan 
tity of a Peck of the bruiſed Gooſeberries, put them into 
a Cloth made of Horſe-bair, and preſs them as much as 
poſſible, without breaking the Seeds; repeat this Work 

l all your Gooſeberries are preſſed, and adding to this 
preſſd dice, the other which you will find in the Tub, 
add to every Gallon three Pounds of Powder Sugar, for 
- Lisbon Sugar will give the Wine a Taſte which may be 
diſagreeable to ſome People, and befides, it will ſweeten 
much more than the dry Powder; ſtir this together till the” 
Sugar is diſſolved, then put it in a Veſſel or Cask,” 
which muſt be quite filld with it. If the Veſſel holde 
CF 930. ä 40 about 
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about ten or twelve Gallons, it muſt ſtand a Fortniglit or 
three Weeks; or if about a, Gallorts, then about four 
or five Weeks to ſettle in a cool Place; then draw off the 
Wine from the Lee, and after you have diſcharged the 
Veſſel from the Lees, return the clear Li uor again into the 
Veſſel, and let it ſtand three Months, if the Cask is about 
ten Gallons; or between four and five Months, if it be 
twenty Gallons, and then bottle it off, We muſt note, 
that a ſmall Cask of any Liquor is always ſooner ripe and 
fit for drinking than the Liquor of a larget Cask will be; 

but a ſmall Body of Liquor will ſooner change ſour, than 
that which is in a larger Cask. The Wine, if it is truly 
prepared, according to the above Directions, will improve 
* Vear, _ laſt ſeveral Years. | 


To make Currant Wine. 


Ather your Currants full ripe, them and bruiſe 
them in a Mortar, and — every anf om of the Pulp 
put two Quarts of Water, firſt boiled and cold: You. may 
put in ſome Raſps if you pleaſe, let it ftand in a Tub 24 
Hou rs to ferment, — let it run through a Hair- ſieve: 
Let no Hand touch i it, let it take its Time to run, and to 
every Gallon of this Liquor put two Pounds and an half of 
| . Sugar; ſtir it well and put it in Veſſel, and to 

every ſix Gallons put in a . the bel cli 'd Spirit 
5 of Wine; let it ſtand ſix Weeks, and bottle it ; / it's Inet 
very fine, empty it into other Bottles, or at firſt draw it into 
_Aarge Bottles, and then after it * * a F ee rack 
me into ſmaller, 


2 
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Jo make Cherry Wine. | | 


o 
” 
- 


P without breaking the Stanes, then preſs them hard 
through a Hair Bag, and to every Gallon of Liquor put 
two Pounds of Six-penny Sugar : The Veſſel muſt be fn 
and let it work as long as it makes a Noiſe in the Veſſel ; 
then ſtop it up cloſe for a Month or more, and when it 


is fine, draw it into dry Bottles, and put a Lump of Sugar 


into every Bottle; if it makes them fly, open them all for 
a Moment, and ſtop them up again: It will be fit to drink _ 


in a Quarter of a Year. 
Raiſin Wine. 


Water, put five Pounds of Malaga or Belvedere 


Raiſins, let them ſteep a Fortnight, ſtirring them every 


Day; then 1 the Liquor off, and ſqueeze the Juice out 
of the Raiſi 1 

that is 6f a Size to contain it exactly; for it ſhould be quite 
full; let the Veſſel ſtand open thus till your Wing tus Jonk 


hifling, or making the leaſt Noiſe: You may add a Pint af 
French Brandy to every two Gallons, then ſtop it up cloſe, 


and when you find it is. fine, which yon may know by 
Rennen 91 
If you would have it red, put one Gallon of Alicant 


wd mate Orange Wine. 


eight Eggs, well beaten, into ſix Gallons of Sprang 
j Wa- 


40 2 


ULL off the Stalks of the Cherries and waſh them 


O eyery Gallon of clear Thames, or other River 


ns, and put both Liquors together in a Veſſel 


PAT e bw. Spear and. the Whit of 
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Water; let it boil an Hour, ſcumming it all the Time, 

take it off, and when tis pretty cool, put in the Juice of 
fifty Seville Oranges, and fix Spoonfuls of good Ale Yeaſt, 
and let it ſtand two Days, then put it into your Veſſel with 
two Quarts of Rheniſh Wine, and the Juice of twelve Le- 
mons: You mult let the Juice of Lemons and Wine, and 
two Pounds of double refin'd Sugar, ſtand cloſe cover'd 
ten or twelve Hours before you put it into the Veſſel to 
your Orange Wine, and ſcum off the Seeds, before you put 
it in. The Lemon Peels muſt be pat in with the Oranges, 

half the Rinds muſt be put into the Veſſel; z it wart ſtand 
ten or twelve Days before tis fit to bottle. 


To make Sage Wine. 


OIL twenty fix Quarts of Spring Water a Quarter 

of an Hour, and when tis Blood warm put twenty 
five Pounds of Malaga Raifins pick d, rubb'd and ſhred 
into it, with almoſt half a Buſhel of red Sage ſhred, and a 
Forringer of Ale Yeaſt: Stir all well together, and let it 
ſtand in a Tub cover'd warm fix or ſeven Days, ſtirring it 
once a Day, then ſtrain it off, and put it in a Runlet. 
Let it work three or four Days, ſtop it up; when it has 


Rood fix or ſeven Days, 76 petin. Quart or two of N 2 


3 — tis fine 


Birch wat PB: | 


HE Seaſon for procuring the Liquor from the Birch- 
TY Trees, is in the Beginning of March, while the Sap 
is rifing, and before the Leaves. ſhoot out ; for when the 
Sap 1 is become forward, and th e Leaves begin. to 4 
uice 
A (3 1 
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Juice by being long digeſted in the Bark, grows thick and 
coloured, which was before thin and clear. 

The Method of procuring the Juice is by boring Holes 
in the Body of the Tree, and putting in Faucets, which 
are commonly made of the Branches of Elder, the Pith 
being taken out; you may without hurting your Tree, if 
large, tap it in ſeveral Places four or five at a Time, and 
by that Means ſave, from a good Store of Trees, many 
Gallons every Day. Ws E | 
If you do not uſe it immediately, which is the beſt Way, 
then in order to preſerve it in a good Condition for Brew- 
ing, and that it may not turn ſour, till you have got the 
Quantity you want, the Bottles in which it dripped from 
the Faucets, muſt be immediately well ſtopp'd, the Corks 
wax d or roſin dd. | 326 4 

One Method of making it is this, to every Gallon of 
Birch Liquor, put a Quart of Honey, ſtir them well toge- 
ther; put in a few Cloves, and a little Lemon Peel, 
and let it boil for near an Hour, and ſcum it well con- 
tinually as it riſes, then ſet it by till it is grown cool; then 
put in two or three Spoonfuls of new Ale Veaſt to ſet it a 
working, and when the Yeaſt begins to ſettle, put it into 
a Runlet that will juſt hold it, and let it ſtand fix Weeks 
or longer, if you pleaſe, and then bottle it, and it will be 
fit to drink in a Month. It will keep good a Year or two: 
If you have a Mind to uſe Sugar inſtead of Honey, put in 
two Pounds to a Gallon or more, if you would keep it 

long. This Wine is not only very wholeſome, but plea. 
ant: It is a moſt rich Cordial, good in curing Confump 
tions, the Pthyſick, Spleen, and alſo ſuch inward Diſcaf 

as accompany the Stone in the Bladder, © And Dr, Need. 
nl W en meg 


* b 
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bam ſays, he has often cured the Scurvy with the Juice of 


Birch boiled with Honey and Wine. It is alſo Bad to 
Wr, Heat in a Fever. W lg 


- Birch Wine, as made at Tunbridge Wells in Kent. 
WI take the Sap of Birch freſh drawn, boil it as 
long as any Scum riſes; to every Gallon of Li- 
quor put four Pounds of good Sugar, and a little Lemon 

Peel; boil it afterwards baif an Hour, and ſcum it v 
clean; when it is almoſt cold, ſet it a working with Yeaſt 
ſpread on a Toaſt ; let it ſtand five or fix Days in an open 
Veſlel, ſtirring it en; ; then take ſuch a Cask as the Li- 
quor will * to fill, and fire a large Match dipp'd in 


Brimſtone, and put it into the Cask and "_ in the Smonk 
till the Match i is ING: 


Frontiniac Wine" Sarge. | 
5 ORE you put your Raiſin Wine into the veſſel. 
r 


add to it ſome of t l of the White F rontiniac 
ape, which we ke fn) Eng wn tho the Seaſon is not 
favourable enough to ripen that Sort of Grape; for in a bad 
Year, when 120 1 1 1 or 25% Wai | 


R dime, you 
s Flavour #. os 


re 
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French Sort, beſides the Pleaſure of knowing that all the In- 
gredients are wholeſome, _ 4) | 
Cyprus Wine imitated. pt." ny 
OU muſt to nine Gallons of Water, put nine Quarts 
of the Juice of White Elder Berries, which has 
been preſſed gently from the Berries, with the Hand, and 
affed through a Sieve, without bruiſing the Kernels of the 
ries: Add to every Gallon of Liquor three Pounds of 
Lisbon Sugar, and to the whole Quantity put an Ounce and 
a half of Gihger, ſliced, and three Quarters of an Ounce 
of  Cloves; then boil this near an Hour, taking off the 
Scum as it riſes, and pour the whole to cool in an open 
Tub, and work it with Ale Yeaſt ſpread upon a Toaſt of 
White Bread for three Days, and then tun it into a Veſſel 
that will juſt hold it, adding about a Pound and a half of 
Raifins of the Sun ſplit, to lye in Liquor till we draw it 
off, which ſhould not be till the Wine is fine, which you 
will find in Fanuary. This Wine is ſo much like the 
fine rich Wine brought from Cyprus, in its Colour and Fla- 
vour, that it has deciev'd the beſt Judges. Theſe Berries 
= ripe in Auguſt, and may be had at the Tvy-Houſe at 
Kn. 


iE. * Rs To make Apricock Wine. | 

Vo maſt, to every Quart of Water put a Pound and 
- a half of Apricocks, that are not over ripe ; let them 
be wiped clean, and cut in Pieces; boil theſe till the Li- 
quor is ſtrong of the Apricock Flavour, then ſtrain the Li- 
quor thro 4 Sieve, and put to every four or five 
Ounces of White Sogar, boil it again, and Kum ias i riſes, 

— | a 
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and when the Scum riſes no more, pour it into an earthen 
Pot: The Day following bottle it, putting into every Bot- 
tle a Lump of Loaf Sugar, as big as a Nutmeg. This 
will preſently be fit for drinking; is a very pleaſant Liquor, 
bat will not keep eng.. 136545 5-7 


1 # | 
To make Quince Wine. 

"A Ather your Quinces When they are dry, and wipe 
Y them very clean, with a coarſe Cloth, then grate 
them with a coarſe Grater or a Raſp, as near the Core as 
you can; but grate in none of the Core, nor the hard Part 
of it; then ſtrain your grated Quinces into an earthen Pot, 
and to each Gallon of Liquor put two Pounds of fine Loaf 
Sugar, and ſtir it till your Sugar is diſſolved; then cover it 
cloſe, and let it ſtand twenty four Hours, by which time 
it will be fit enough to bottle, taking Care in the bottling of 
it that none of the Settlement go into the Bottles. This 
will keep good about a Year : Obſerve that your Quinces 
mult be very ripe when you gather them for this Uſe. | 


w nale Cowſlip Wine. 
| * . ö ne FF 3 

XX E take fix Gallons of Water, twelve Pounds of 

: Sugar, four Whites of Eggs; beat the Eggs very 


well and put them in the Water and Sugar, then put it on 
the Fire, in a Kettle, and let it boil three Quarters of an 
Hour, take the Scum. off all the Time it boils, and when 
it's cold take a Peck of pick d Cowſlips, bruiſe them a little 
and put them in, then make a good brown Toaſt and 
ſpread jt on both Sides with good Ale Yeaſt, and put it in 
with the Cowflips,; let it ſtand two or three, Days to work. 
The Wight before you firain it off, put in to Len 
Putz | | 
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Quart of Rheniſh Wine, and fix Ounces of Syrup of  Ci- 
trons, then cover it cloſe; the next Day ſtraw it off thro' 
a Strainer, ſqueezing the Cowllips as hard as poſſible, then 
ſtrain it through a Flannel Bag, and put it in your Veſlel ; 
when it has done working, * it cloſe for a Fortnight, 
or three Weeks, then bottle it off. | 
| 54 Damſin Wine. 
Aving provided four Gallons of Water, put to every 
"Gallon, four Pounds of Malaga Raiſins, and half, 
Peck of Damſins, in a Veſſel without a Head, which be- 
ing cover'd, they are to ſteep fix Days; ſtir them twice 
every Day, and let them ſtand as long without ſtirring +. 
Then draw off your Wine, colour it with the infus'd Juice 
of Damſins ſweeten'd with Sugar, and turn it into a Wine 
Veſſel for a Fortnight, in order to be made fine, and after- 
wards diſpos'd of in Bottles. | _—— 
IPE Rasberries being bruiſed with the Back of 2 
Spoon, ſtrain them and fill a Bottle with the Juice; 
ſtop it, but not very cloſe, and ſet it by for four or five 
Days : Then pour it off from the Dregs, and add thereto 
as much Rheniſh, or White Wine, as the Juice will well 
colour; that done, ſweeten your Wine with Loaf Sugar, 
and bottle it up for Uſe. - 0G 
Gilliflower Wine. g 
No three Gallons of Water put fix Pounds of the 
ther for the Space of. half an — keep ſcumming it an 
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the Scum riſes; let it ſtand to cool, beat up three Ounces 
of Syrup of Betony, with 4 large Spoonful of Ale Veaſt, 
put it into the Liqugt and brew it well together; then ba- 
ving a Peck of Gilliflowers, eut from the Stalks, put them 
into the iquor; let them infuſe and work tog er three 
Days, covered with a Cloth; ſtrain it and put it into a 
Vask, and let it ſettle for three or four Weeks, then bottle 
Mollie) ov 
_ 16 *,4 


e 5 jr pk. 


fl Wi t 1 1117 
Rola Solis. 


A K E Roſa Solis, clean pick d, four Handful, 

Nutmegs, Carraway and Coriander Seeds, Mace, 
loves Cinnamon, each half an Ounce ; Ginger, \Carge- 
mums, Tedoary, Calamus, Aromaticus, each a Dram aßd a 
half; Cubebs, yellow Sanders, each halt a Dram; red 
Sanders an "a, Liquorice two, Ounces, red Roſe Leaves 
dry'd, a Handful; Brandy a Gallon ; infuſe for ſome 
Days, and ſtrain off the Ny uf 1 which. diſſolve 
2 Sugar 12 Ounces. | 


ol COME Oh 


110 1 111 95 a 
- OU muſttake — or erg 35 
namon, Nutmegs, Carraway rander 
| > Ounce; Cloves, Mace, Ginger, each three Drams,; « 
demums, Cubebs, Zedpary, Calamus, Aromaticus each 
A Dram, red Roſes, dryd an Ounce, Liquorice tyyo . 
Maifins fond half a Found, Cochineal, Saffcan, each ne 
Dram, beſt Brandy one Gallon; infuſe for eight Days, and 
train, to which „ 1 


E Dr. 
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| s&d 4099 01 bagdt3t tot. : in H od. 

N Dr Stepheng Water, 0198 ..10. que to 

o abſt take wild Cammomile; Lavender, wild 
Marjoram, Mint, Pellitory of the Wall, Thyme, 
red Roſs. Roſemary And Sage, each two Handfuls; An- 
niſceds,” Fennel Seele "Cinnamon, Oalangal, Girget, 
Gfains öf Paradice and Notmeg, of each ſix Drants) 
bruiſe all theſe Ingredients and put them into two Gallon 
of Canary or Claret; let them infuſe for 24 Hours, and 
then diſtil them off gently, the firſt and ſecond Rudnings 


each by itſelf. Broken 2 Leh Gold is nn put in 


this, | TA J 
01 11 IJ A MI 

| 1 Mirabilis. + {113 TW 1 — 

you U. muſt take Cloves, Mace, Nutmegs, Cinnamod; 
Cardemum, Cubebs, Galangals, and Melliot Flowers, 

of each two Ounces, Cowſlip Flowers, Roſemary Flowers, 
and Spear Mint, of each four Handfuls, a Gallon: of the 
Juice, of- Celendine, a Gallon of Brandy, a Gallon of Ca- 
nary, and a Gallon of White Wine; infuſe them for 12 
IPs, end diſtil them off in a gentle Sand Heat... * 77 


_ Clary Water. * | 5 
7 $4 Quart of Borage Water, bur it in wi ein 


gu fill it with two or three Quarts of Cary 
Pen reſh gather d; let it infuſe an Hour over the Fire 
in a Kettle of Water, thon take out the Flowers, an 

in as many freſn Flowers, and © do for fix or Files Tin 
together; then add to that Water wo Quarts of the 25 
Sack, and a Gallon of freſh Flowers, 8 Bou 

* PAGE Candy, OR and diſtil all off in a cal 
4P 2 


% 
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Still; mix all the Water t ether when tis ſtilled, and 
ſweeten it to your Taſte with the fineſt Sugar: Cork the 
N and keep it cool, | 
Citron Water, 

T E take freſh Lemon Peels, number thirty, rip 
V | fourteen Pounds, Proof Spirits three Gallons, W 
ter as mach as is neceſſary: Infuſe and, diftil, make it 4 
high Proof, and dulcify with double refhn'd Sugar, two 
Founds and « half for Uſee. 

7 (3 N Another. (13.4 70 . 


E 1 beſt Lemon Peel bruiſed, eighteen Ounces 

Orange Peel nine Ounces, Nutmegs bruifed, one 
Quarter of a Pound, ſtrong Proof Spirits three Gallons, 
Water two 'Gallons ; macerate, diftil and dulcify with 
__ refin'd Loaf Sugar, two Pounds gn Uſe.” 


* 1 three Gallons of Melone gan Nots t two 

Ounces and an half, bitter Almonds one Pound and 

a half; bruiſe them, and infuſt them in the Brandy, „ad- 

ing Ambergreaſe three Grains, mixed with fine Ilcden 

r three Pounds; infuſe all for even or . p 21 
Wen ſtrain off for Uſe. n 


++” Orange Flower: Bass,. TE 5 

you muſt” take a Gallon of French Brandy, And put 

it in a Bottle that will hold it, then bofl a Poubdlef 
Flowers, à little while, and put them to the Bran- 
8 . the Water, and with. * ROW Syrup te to Te 0 L 


LEY 
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N “ Water. i) bo OF 11:05) 29W} 

7 E take Rue, Roſemary; Balm, Carduns, Scordiamn, 
Marigold Flowers, - Dragons, Goats Rue, Mint, 
each three. Handfuls, Roots of Maſter-Wort, ae 
Butter- Bur, Piony, each fix Ounces, 'Scotzonera\ 
Ounces, Proof Spirits three Gallons: Macerate, diftif, 
make it up high Proof. : 101 


Anot ber. = IT; 144+ 1; 000 


\E T Roots of Maſter- Wort, Gabe take Root, 
each two Ounces; green Walnuts bruiſed 24, #e; 
Treacle and Mithridate, each one Ounce; Camphire tw 
Drachms, Nue, Elecampane Root, each one Ounce; 
Horehound two Ounces, Saffron a Drachm, Proof Spirits 
three Gallons, Water 9. A diſtil, and fweeten with White 
Sugar one Pound and a half for Uſe. Note, That the Saffron 
15 r n after Diſtillation. 


bare | Epedemick or Plague Water. 
E take Dragons, Roſemary, Wee 
Scordium, Mugwort, Scabius, Balm, Carduns, 
— with Roots, Angelica with Roots, Waigel 
Flowers, Century, Betony, Pimpinel, Celadine, Rue, 
Agrimony, each half a Pound; Gentian, Zedoary, Liquo- 
rice, Elecampane, each four Ounces: Slice the am 
and infuſe them in three Gallons of Moloſſus Spirits; the 
add Spring Water two * diſtil, e e 
fine Sugar one Pune. 
Flors are three Preſcriptions for compounding Phgos 
waer, of which you may take your Choice. They ire, 
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nd 
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compounded, pf noble and generous Alexipharmicks, and 
gte each profitable to be taken as a Preſervative againſt all 
peſtilential, malign, or other contagious Diſtempers: And 
alſo an Antidote to expel the Malignity. from the Heart, 
and force it towards the Circumference, there to be dif: 
charged by a gentle Diaphoreſis: And this they effect by 
h Subtilty and Tenuity of their Subſtance, whereby they 
divide and attenuate their Humours, ſo as to render them 
fine enough to paſs thro the cutaneous Glands, by a ſenſi- 
ble Perſpication, which appears upon the Cuticle in Form 
may well ſuppoſe the Nerves lend their helping Hand; for 
they being now invigorated by a. freſh Influx of animal Spi- 
rits, communicated to them by theſe generous Cordials or 
Alexipharmicks, and their Waſte repaired by this time 
— enabled more forcibly to contract heir 
Fibres, and ſo to ſqueeze out af the Capillaries, thoſe Hu- 
mouts which obſtructed the Perſpiration; or ſo ta divide 
them by ſuch Shocks and Impulſes of the contracting 
Fibres, that becoming thereby more fluxile they may readi- 
lyopaſs out that Way, which Nature endeavours for their 
Excretion; which commonly terminates the Diſtemper by 
this critical Evacuation. 498. un att Had Sw dats.” 
Diehm. 3301 > Pole ans N S346} - 
* DNA e Surſeit Water... Un 1 
NE Ta Peck of red Corn dies, put them in a large 
Dich, cover them — — 2 
them into a Quart of Aqua Vitæ, with a large Numneg, 
and a Race of Ginger ſliced, 4 {mall Stick of Cinnamon, 
A Blade of Mace, three or four Figs, four Ounces of Rai- 


ſins 


a, 
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ſins of the Sun, ſton'd, Anniſeeds, Cardamum and Fennel 
Seeds of each Half a Drachiri beater; of Liquorice fliced 
half an Ounce, lay ſome Poppies in the Bottom of a broad 
Glaſs Body, then lay a Layer of the other Ingredients, and 
then another Layer of Poppies, and ſo continue till the 
Glaſs is full, then pour in the Aqua Vitæ, and cover it 
cloſe, and let it infuſe till the Liquor is very red with the 
Poppies, and ſtrong of the Spice: Of this you may take 
two or three Spoonfuls at a Time, and when it grows low 
you may pour another Quart of Aqua Vitæ to the Ingre- 
dients. You may make double the Quantity, by doubling, 
the Ingredients, and ſo any Cuantny 1 in a arg 8.4 


Cinnamon Water. 


AE T 2 Cinnamon bruiſed 12 1 Proof 
Moloſſus, Spirits rectiied, three Gallons; Water 
one Gallon and a half; macerate them 24 Hours, and then 
diſtil and draw off your ts, and dulcify with Loaf Sugar 
two Pounds and a half tanks it up full Proof. 
There is another Receipt for making beſt Cinnamon 
Water, which is by an Addition of Nutmegs to the Com- 
peſitian, and wich a much larger Quantity of Cinnamon, 
which we ſhall here give you. = 
Take beſt Cinnamon bruiſed a Pound, Nutmeg bruiſed 
an Ounce, Bay Salt four Ounces, ftrong rectify d Proof 
Spirits three Gallons, River Water a Gallon and a half; 
Macetate and draw off as above directed, and dulcify the 
fame with the beſt Loaf Sugar. two Pounds twelve -Qunces, 
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Royal Uſquebaugh by Infuſion. 

oO muſt take Raiſins ſtoned two Pounds, Figs 
| fliced half a Pound, Cinnamon two Ounces and a 
half, Nuttiegs one Ounce, Cloves half an Ounce, Mace 
half an Ounce, Liquorice three Ounces, Saffron half an 
Ounce; bruiſe the Spices, flice the Liquorice, &c. and pull 
the Saffron in Pieces, and infuſe them all in a Gallon of 
the beſt Brandy for ſeven or eight Days, till the whole Vir- 
tue be extracted from them; then filter them, putting there- 
to a Quart of Canary Wine, and half a Dram of Eſſence 
of Ambergreaſe, and 12 Leaves of Gold broken in Pieces, 
which reſerve for Uſe. | 


To make Iriſh Uſquebaugh. Ty 

E take to every Gallon of French Brandy one Ounce 
of Liquorice ſliced, one Ounce of Rocet Fennel 
Seeds, one Ounce of Anniſeeds, one Pound of Raiſins of 
the Sun, ſplit and ſtoned, a Quarter of a Pound of Figs 
ſplit, two Drachms of Coriander Seeds ; let theſe infuſe 
about eight or nine Days, and pour the Liquor clear off, 
then 247 half an Ounce of Saffron in a Bag for a Day or 
two, and when that is out, put in a Drachm of Musk. 
If, when this Compoſition is made, it ſeems to be too high 
a Cordial for the Stomach, put to it more Brandy, till you 
reduce it to the Temper you like. This is the ſame Re- 
ceipt King WI LIAM had when he was in Treland. 

* To make Green Uſquebaugh. 
W E take to every Gallon of French Brandy one 
A Ounce of Anniſeeds, and another of Sweet Fennel 
Seeds 


* 
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Seeds, two Drachms of Coriander Seeds. Let theſe infuſe 
nine Days, then take of the Spirit of Saffron one Drichms 
diſtill'd from Spirits of Wine; mix with the reſt ; infuſe, 
during this Time, fome Liquorice ſliced ih Spirits, one 
Pound of Naiſins of the Sun, and filter it; put then a 
Quart of pare White Wine to a Gallon of the Liquor, and 
when all 1s miX'd together, take the Juice of Spinach boil'd, 
enough to colour it, but do not put the Spinach, Juice into 
the Liquor till it is cold. To this put one Pound of White 
Sugar Candy, finely powder'd, to a Gallon of Liquor. 


To make Viſney. 


HIS Viſney is made of pure Brandy, and as many 
Morello Cherries as will fillthe Bottles or Casks, with 
one Qunce of Loaf Sugar to each full Quart; theſe Veflels 
or Bottles muſt be gently ftopp'd when the Cherries are put 
in, and ſtand in a cool Cellar, for two Months before the 
Liquor is poured. from them, and then the Liquor may be 
put in ſmall Bottles for uſe : It is not very ſtrong, but very 
ant. The Cherries, when they are taken out, may be 
diſtill'd, and will yield a fine Spirit. | | 
In ſome Places, where there are Laurels grow wild, 
without cutting or pruning, I mean the Lauro Cerafees, as 
we find in many old Gardens, that Plant is apt to bear Ber- 
ries, which in reality are Cherries, from whence it has its 
Name: 'Fheſe Berries, or. Cherries are ripe about July, 
and make a fine Cordial, if we infuſe them in Brandy, for 
two or three Months with a little Sugar; this will have a 
Flavour. of Apricock Kernels, and be of a rich red Go» 
40 4 
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A philoſophical Account of brewing ſtrong OCTOBER 
BEE R. | 
ARE, in the firſt Place, muſt be taken that the 

Malt be very clean, and when it is ground, it ſhould 
ſtand four and twenty Hours at leaſt in the Sacks. 

The Quantity 1s five Quarters of Malt to three Hogsheads 
of Beer, and eighteen Pounds of Hops, unleſs the Malt be 
pale dried, then there muſt be added three or four Pounds 
more. | 

The Choice of Liquor for brewing is of conſiderable Ad- 
vantage, the ſofteſt and cleaneſt Water is the beſt. 

You ere to boil your firſt Liquor, adding a Handful or 
two of Hops to it, then before you ſtrike it over to your 
Goods or Malt, cool it in as much Liquor as will bring it 
to a Temper, not to ſcald the Malt; for it is a Fault not to 
take the Liquor as high as poſſible, but not to ſcald. 

The next Liquors do the ſame. 
And, indeed, all your Liquors ought to be taken as high 
as may be, that is, not to ſcald. 5 6 

When you let your Wort from your Malt into the Un- 
der-Back, put to it a Handful or two of Hops, twill pre- 
ſerve it from that Accident which Brewers call, Blink- 
ing or Foxing. | nt 

In boiling your Worts, the firſt Wort boil high or quick, 
for the quicker the Wort is boiled the better it is. 

The Second boil more than the Firſt, and the Third or 
laſt more than the Second. THO. 

In cooling, lay your Worts thin, and let each be well 
cooled, and Care muſt be taken in letting them. down into 


the Tun, that you do it leiſurely, to the End, that as little 
EI of 
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of the Faces, or Sediment, as poſſible, may paſs with it, 
which cauſes the Fermentation to be fierce or mild, for, 

Note, There is in all fermented Liquors Salt and Sulphur, 
and to keep theſe two Bodies in a due Proportion, that the 
Salt does not exalt itſelf above the Sulphur, conſiſts a great 
Part of the Art in Brewing. | bs | 

When your Wort is firſt let into your Tun, put but a 
little Yeaſt to it, and let it work by Degrees quietly, and if 
you find it works but moderate, whip in the Yeaſt two'or 
three Times or more, till you find your Drink well fer- 
mented, for without a full Opening of the Body by Fer- 
mentation, it will not be perfectly fine, nor will it drink 
clean or light. 

When you cleanſe, do it by a Cock from your Tun, 
placed fix Inches from the Bottom, to the End, that moſt 
of the Sediment may be left behind, which may be thrown 
on vour Malt to mend your Small-Beer. 8 

When your Drink is tunn'd, fill your Veſſel full, let it 
work at the Bung-hole, and have a Reſerve in a ſmall Cask 
to All it up, and don't put any of the Drink, which will be 
under the Yeaſt after it is worked over, into your Veſſels, 
but put it by itſelf in another Cask, for it will not be fo 
good as your other in the Cask. of * 

This done, you muſt wait for the finiſhing the Fermen- 
tation, then ſtop. it cloſe, and let it ſtand 'till the Spring, 
for Brewing ought to be done in the Month: of O#ober, 
that it may have Time to. ſettle and digeſt all the Winter 
Seaſon. TY DOTY ert. ern 5 5 ä 
In the Spring you muſt unſtop your Vent-hole, and 
thereby ſee whether your Drink doth ferment or not, for as 
ſoon as the warm Weather comes, your Drink will have 


4 \T 2 ano- 
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another Fermentation, which when it is over, let it be 
again well — and ſtand 'till September, or longer, and 
then peg it if you find it 2 ſine, the Hop well rotted, 
and of a good pleaſant Taſte for drinking. 

Then, and not before, draw out a Gallon of it, put to 
it two Ounces of Iſing-glaſs, cut ſmall and beaten, to melt, 
ſtirring it often, and whip it with a Wisk 'till the Iſing- 
glaſs be melted, then ſtrain it and put it into your Veſſel, 
ſtirring it well together; ſtop the Bung flightly, for this 
will cauſe a new and ſmall Fermentation ; when that is 
over ſtop it cloſe, leaving only a Vent-hole a little ſtopped, 
let it ſtand, and in ten Days or a little more, it will be tranſ- 
parently fine, and you may drink of it out of the Veſſel 
*till ewo Parts in three be drawn, then bottle the reft, which 
will, in a little Time, come to drink very well. 

If your Drink, in September, be well condition'd for 
Taſte, but not fine, and you deſire to drink it preſently, 
rack it before you put your Iſingglaſs to it; and then it will 
fine the better, and drink the cleaner. 

To make Drink fine quickly, there is a Way, by ſepa- 
rating the Liquor from the Faces, when the Wort is let out 
of the Tun into the Under-Back, which may be done in 
this Manner : When you let your Wort into your Under. 
Back out of your Tun, catch the Wort in ſome Tub fo 
long, and ſo often as you find it run foul, put that ſo 
catched on the Malt again, and do ſo till the Wort run 
clear into the Underback. This ſeems a good Method 
where it can be uſed, for it is the Fœces which cauſe the 
ferce and violent Fermentation; to hinder which, is in 
ſome Meaſure, the Way to have fine Drink. 


— — 9 — 
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Note, That the finer you make your Wort, the ſooner 
your Drink will be fine. Some Perfons, curious in Brew- 
ing, have cauſed Flannels to be placed, that all the Wort 
may run thro' one or more of them into the Tun before 
working, by which Means the Drink has been made very 
fine and well taſted. 
Of cleaning and ſtvectening Casks. 
F your Cask is a But, then, with cold Water, firſt rinſe 
out the Lees clean, and have ready, boiling or very hot 
Water, which put in, and with a long Stale, and a lit- 
tle Birch faſtened to its End, ſcrub the Bottom as well as 
you can: At the ſame time let there be provided another 
ſhorter Broom of about a Foot and a half long, that with 
one Hand may be ſo employed in the upper and other Parts 
as to clean the Cask well: So in a Hogshead or other ſmal- 
ler Veſſel, the one handed ſhort Broom may be uſed with 
Water, or with Water and Sand, or Aſhes, and be effectally 
cleans'd; the Outſide of the Cask about the Bung-hole 
ſhould be well waſh'd, leſt the Yeaſt, as it works over, 
carries ſome of its Filth with it. | 
But to ſweeten a Barrel, Kilderkin, Firkin or Pin in the 
great Brewhouſes, they put them over the Copper hole for 
a Night together, that the Steam of the boiling Water or 
Wort may. penetrate. into the Wood; this way is ſuch a 
furious Searcher, that unleſs the Cask is new hooped juſt 
before, it will be apt to fall in Pieces. „ 7 
Tear  _ Fnather Fay. 
E take a Pottle, or more, of Stone Lime, and put it 
into the Cask; on this pour ſome Water moi ſtop 
it up directly, ſhaking it well about. Wil 


Au- 
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Another Wa Y. 


Y OU muſt take a long Linnen Rag and dip it in melt- 
ed Brimſtone, light it at the End, and let it hang 
pendant with the upper Part of the Rag faſten'd to the 
| 40 60h this is a moſt quick ſure Way, and will 
not oy ſweeten, but help to fine the Drink. 


Another Way. 


R to make your Cask more pleaſant, you may uſe the 
Vintners Way thus: Take four Ounces of Stone 
Brimſtone; one Ounce of burnt Allum, and two Ounces of 
Brandy ; melt all theſe in an earthen Pan over hot Coals, and 
dip therein a Piece of new Canvaſs, and inſtantly ſprinkle 
thereon the Powders of Nutmegs, Cloves, Coriander and 
Anniſeeds: This Canvaſs ſet on Fire, and let! it burn hang- 
ing in the Cask faſtened at the End with the Wooden Bung 
ſo that no Smoak comes out. 


For @ Mucky | Cast. 


OIL . Pepper in Water and i we Cack with | it 
neh hot. 1 1 


Fo- 4 very „ Kinting V, . 

HE laſt Remedy is the Cooper's taking out one of 
te Heads of the Cask to ſclape the Inſide, or new. 

. the Staves, and is the ſareft Way of all others, if it 

is fired afterwards within-ſide a ſmall Matter, as the Cooper 


knows how. 
Theſe. ſeveral Methods may be made uſe of at Diſcretion 


and will be of great Setyice where they are wanted. The 
ved, ſooner 
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ſooner alſo a Remedy is applied the better, elſe the Taint 
commonly increaſes, as many have, to their Prejudice, 
proved, who have made uſe of ſuch Casks, in Hopes the 
next Beer will over- come it; but when once a Cask is infected 
it will be a long while, if ever, before it comes ſweet if no 
Art is uſed. Many therefore of the careful Sort, in caſe 
they han't a Convenience to fill their Veſſel as ſoon as it is 
empty, will ſtop it cloſe, to prevent the Air and preſerve 
the Lees ſound, which will greatly tend to the keeping of 
the Cask pure and ſweet againſt the next Occaſion. 


To prepare a new V, efſel to keep Malt Liquors in. 


A New Veſſel is moſt improperly uſed by ſome ignorant 
People for ſtrong Drink after only once or twice 
ſcalding with Water, which is ſo wrong, that ſuch Beer or 
Ale will not fail of taſting thereof for half, if not a whole 
Year afterwards; ſuch is the Tang of the Oak and its Bark 
as may be obſerved from the ſtrong Scents of Tan-Yards, 
which the Bark is one Cauſe of. To prevent then this In- 
convenience, when your Brewing is over put up ſome Wa- 
ter ſcalding hot, and let it run thro' the Grains, then boil 
it and fill up the Cask, ſtop it well and let it ſtand 'till it is 
cold, do this twice, then take the Grounds of ſtrong Drink 
and boil in it green Walnut Leaves and new Hay or Wheat 
Straw, and put all into the Caſk, let it be full and ſtop it 
cloſe: After this, uſe it for Small Beer half a Year together, 
and then it will be thoroughly ſweet and fit for Strong 
Drinks; or | 


Ano- 
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| Another Way. Grit 

T YAving « new Cask, dig a Hole in the Ground, in 
which it may lie half depth with the Bung down- 
wards; let it remain a Week, and it will greatly help this 
or any other ſtinking muſty Cask. 


Wine Casks. 


3 HESE, in my Opmion, are cheapeſt of all others 

to furniſh a Perſon readily with, as being many of 
them good Casks for Malt Liquors, becauſe the Sack and 
White Wine Sorts are always ſeaſon'd to Hand, and will 
greatly improve Beers and Ales that are = in them : But 
beware of the Rheniſh Wine Cask for ftrong Drinks; for 
its Wood is ſo tinctured with this ſharp Wine, that it will 
hardly ever be free of it, and therefore ſuch Casks are beſt 
uſed for Small Beer; The Chret Cask will a great deal 
ſooner be brought into a ſerviceable State for holding Strong 
Drink, if it is two, or three Times ſcalded with Grounds of 
Barrels, and afterwards uſed. for Small Beer ſome Time. 
I have bought a But or Pipe for eight Shillings in London 
with ſome Iron Hoops on it, a Hagſhead for the fame, 
and the half Hogſhead for five Shillings, the Carriage for 
a But by the Waggon thirty Miles, is two. Shillings and Six- 
pence, and the. Hogſhead, Eighteen-pence : But to cure a 
Claret Cask of its Colour and Faſte, put a Peck of Stone 
Lime into a Hogſhead,. and. pour upon it three Pails of 
Water; bung immediately with, a Wood or Cork Bung, 
and ſhake it well about a Quarter of an Hour, and let it 
ſtand a Day and Night, and it will bring off the red Colour, 
and alter the Taſte of the Cask very much. 
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To make Mead. 


"TO thirteen Gallons of Water put thirty Pounds of 
Honey ; boil and fcum it well, then take Roſemary, 
Thyme, Bay Leaves and Sweet Briar, one Handful alto- 
gether; boil it an Hour, then put it into a Tub with two 
or. three good Handfuls of ground Malt; ſtir it till 'tis 
but Blood warm ; then ſtrain it through a Cloth, and put 
it into a Tub again; cut a Toaſt round a Quartern Loaf, 
and ſpread it over with good Ale Yeaſt, and put it into your 
Tub; and when the Liquor is quite over with the Yeaſt, 
put it up in your Veſſel; then take Cloves, Mace, Nut- 
megs an Ounce. and a half, of Ginger an Ounce ſliced, 
bruiſe the Spice; and tie it all up in a Rag, and hang it in 
the Veſſel; ſtop it up cloſe for uſe. | LES; 


To make ſmall White Mead. 


E fix Gallons of Spring Water, and having made 

TI it hot, diſſolve in it ſix Quarts of Honey, and two 
Pounds of Loaf Sugar, boil it for half an Hour, and keep 
{cumming it as long as any is boiling ; pour it out into a 
Veſſel and ſqueeze in the Juice of eight Lemons, and the 
Rinds of no more than four, about forty Cloves, four Races 
of Ginger, a Sprig or two of Sweet Briar and of Roſema- 
ry: And after it has ſtood in the Veſſel till it is no more 
than Blood warm, ſpread five or fix Spoonfuls of Ale Yeaſt 
upon a good brown Toaſt, and put it in. Put it up into a 
Cask fit for it, and after it has ſtood five or fix. Days, you 


4 


may bottle it. 11 1903 7 
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White Metheglin. 


* muſt take Sweet Marjoram, Sweet Briar Buds, 
Strawberry Leaves and Violets, of each two Handfuls, 


of double Violets (if they are to be had) broad Thyme, 
Borage and Agrimony, of each two Handfuls, ſix or eight 
Tops of Roſemary, the Seeds of Carra ways, Coriander and 
Fennel, of each four Spoonfuls, and fix or eight large Blades 
of Mace. Boil all theſe Ingredients in ſixteen Gallons of 
Water for three Quarters of an Hour or better, ſcum and 
ſtrain the Liquor, and having ſtood 'till it is luke-warm, 
put to it as much of the beſt Honey as will make it bear an 
Egg the Breadth of a Six-pence above the Water ; then 
boil it again as long as 5 Scum will riſe, and ſet it to 
cool; when it is almoſt cold, put in a Pint of new Ale 
Yeaſt ; and when it has worked 'till you perceive the Yeaſt 
to fall, turn it up and ſuffer it to work in the Cask; till the 
Yeaſt has done riſing fill it up every Day with ſome of 
the ſame Liquor, ſtopping it up. Put into a Bag a couple 
of Nutmegs ſliced, a few Cloves, Mace and Cinnamon, 
all unbruiſed, and a Grain or two of Musk. 


Metheglin, 


E take live Honey, which naturally runs from the 
Combs (that from Swarms of the ſame Year is beſt) - 
and put ſo much of it into clear Spring Water, as both to- 
gether will make up above twenty Gallons ; being made ſo 
ſtrong with the Honey, when thoroughly diſſolved, that 
an Egg will not fink to the Bottom, but ſwim up and down 
in it; then boil this Liquor in a Copper Veſſel (or if you 
have not that, a Braſs one may ſerve) for about an Hour or 

& more 
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more, and by that Time the Egg will ſwim above the Li- 
quor about the Breadth of a Groat, then let it cool. The 
next Morning you may barrel it up, putting in an Ounce of 
Cinnamon, of Cloves and Mace, each an Ounce and a 
Quarter, all groſly pounded ; for if it be beat fine, it will 
always float in the Metheglin and make it foul, and if the 
Spices be put in while it is hot they will loſe their Spirits. 
Put in a ſmall Spoonful of Yeaſt at the Bung-hole to aug- 
ment its working, but it muſt not be left to ſtand too cold at 
firſt, for that would hinder its Fermentation. As ſoon as it 
has done working, it muſt be ſtopp'd up cloſe, and let ſtand 
for a Month and then boiled off, and if then ſet into a Re- 
frigeratory, it will be a moſt pleaſant vinous Liquor, and 
the longer it is kept the better it will be. 
Vou may judge of its Strength by the floating of the 
Egg, and it may be made ſtronger or ſmaller, at Pleaſure, 
by adding more Honey or more Water; and the more it 
is boiled, the more pleaſant and more durable it will be. 
It is not neceſſary to ſcum the Metheglin while it is 
boiling, for the Scum being left behind, will help its Fer- 
mentation, and afterwards render it the clearer, it being 
commonly believed that it unites again. 


To make Cyder. 


Han Apples ſo throroughly ripe that they will eaſily 
fall by ſhaking the Tree; the Apples proper are 
Pippins, Pomewaters, Harveys or other Apples of a Watery 
Juice; either grind or pound them, and ſqueeze them in a 
Hair- bag; put the Juice up into a ſeaſoned Cas. 

The Cask is to be ſeaſoned with a Rag dipp d in Brim- 
None ty'd to the End of a Stick, and put it in burning into 
2 : 4R 2 "me 
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the Bung-hole of the Cask, and when the Smoak is gone, 
waſh it with a little warm Liquor, that hasrun thro' a ſecond 
ſtraining of the Mure or Husk of the Apples. 
Put into the Cask, when the Cyder is in, a Bit of 
Paſte made of Flower, and ty'd up in a thin Rag; let it 
ſtand for a Week, and 'then draw it off from the Lees into 
another ſeaſon'd Cask. A 32h | 
Some adviſe to put three or four Pounds of Raiſins into 
a Hogſhead, and two Pounds of Sugar to make it work 
the better. | ; 


To make Royal Cyder. 


HEN the Cyder is fine and paſt its Fermentation, 
but not ſtale, put to each Gallon of 'Cyder a Pint 
and a half of Brandy, or Spirits drawn off from Cyder, and 
alſo half a Pint of Cyder Sweets to every Gallon of Cyder, 
more or leſs, according to the Tartneſs or Harſhneſs of the 
Cyder. The Spirits and Sweets muſt be mix'd together, 
and mix'd with an equal Quantity of the Cyder, and then 
they are to be put into the Cask of Cyder, and all ſtirr'd 
together with a Stick at the Bung-hole for a Quarter of an 
Hour, and the Bung-hole muſt be well ſtopp'd down, and 
the Cask rolled about ten or twelve Times to mix them well 
together. Let it ſtand for three or four Months, and you 
may either drink it or bottle it. | 


To recover any Cyder _ decay d, altho ugh it be quite 
our, 


Candy will make a perfect Syrup, Let the Syrup ſtand till 
J i. 


— — 
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it is thoroughly cold, pour it into the Hogſhead and ſtop it 
up cloſe. This will raiſe a Fermentation, but not a violent 
one. There muſt be room in the Veſſel for the Cyder to 
work, and in a few Days it will be fit to drink. 


To make Cyderkin, or Water Cyder. 


FTER paring half a Buſhel of Apples, core them 
and boil them in a Barrel of Water, till a third Part 
is conſumed, ſtrain it and put the Liquor to a Buſhel or 
more of ground or ſtamp'd Apples unboiled ; let them 
ſtand to digeſt for twenty Au Hours, preſs out the Liquor 
and put it into Casks, let it ferment, then ſtop it up .cloſe; 
but give it Vent frequently, that it may not burſt the Cask, 
and when it has ſtood till it is fine, you may either drink or 
bottle it. 


M U M. 


The Receipt for making it according as it is recorded in the 
= "Town-Houſe of BRUNSwICE. 


AK E ſixty three Gallons of Water that has been 
boiled to the Conſumption of a third Part ; brew it 
according to Art with ſeven Buſhels of Wheat Malt, one 
Buſhel of Oatmeal, and one Buſhel of ground Beans. 
When it is tunned, let not the Hogſhead be too full at firſt, 
and as ſoon as it begins to work, put into it of the inner 
Rind of Fir- three Pounds, Tops of Fir and Birch one 
Pound, Carduus Benedictus three Handfuls, Flowers of 
Roſa Solis a Handful or two, Burnet, Betony, Marjoram 
Avens, Penny-royal, wild Thyme, of each a Handful and 
a half; of Elder Flowers two Handfuls or more, Seeds of 
Cardamum bruiſed three Ounces, Barberries 1 one 
unce. 
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"Ounce. Put the Herbs and Seeds into the Veſſel when the 
Liquor has wrought a while; and after they are added, let 


the Liquor work over the Veſſel as little as may be. Pill it 


up at laſt, and when it is ſtopp'd, put into the Hogſhead ten 
new-laid Eggs unbroken or crack d. Stop it up cloſe, and 
drink it at two Years End. 

Engliſh Brewers uſe Cardamum, Ginger and Saffafras, 
inſtead of the inner Rind of Fir; alſo the Rinds of Wal- 
nuts, Madder, red Sanders and Elecampane. Some make 
it of ſtrong Beer Lr Spruce Beer, and where it is deſign- 
ed chiefly for its Phyfical Virtues, ſome add Water Creſſes, 
Brook-lime and wild Parſley, with ſix Handfuls of Horſe 
Radiſh rasp'd to every Hogſhead, according to their parti- 
cular Inclination or Fancy. 


c Orgeatt. 

AKE two Ounces of Melon Seeds, half an Ounce of 
| Pompion Seeds and half an Ounce of Jordan 
Almonds, blanched with fix or ſeven bitter Almonds : 
Beat the whole Compound in a Mortar, and reduce 
it to a Paſte, ſo as to leave no Clods, ſprinkling the 

| fame now and then, with five or ſix Drops of Orange 

Flower Water, to hinder it from turning to Oil: 
When your Seeds and Almonds are thoroughly ftam 
ed, add thereto half a Pound of Sugar, which is to b 
likewiſe well pounded with your Paſte. Then flip the 
{aid Paſte into two Quarts of Water, and let it ſteep there- 
in. Afterwards, put in about a Spoonful of Orange Flower 
Water, and paſs the Liquor thro a Straining-Bag, preſſin 
the groſs Subſtance very hard, ſo as nothing may be kit 
therein; you may allo pour in a Glaſs of new Milk . 

| Ja - Laſtly 


ol: 
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Laſtly, turn your Liquor into two Bottles and ſet it by to 
cool. 


| To make Shefrbet 7 


Aving provided Calves Feet with Part of a Fillet of 
Veal, clear'd from the Fat, put them into a Pot, 
with a proportionable Quantity of Water and White Wine, 
let them boil for a conſiderable Time, and take off the 
Scum carefully: When your Meat comes to Rags, and 
there is only left a third Part of the Broth, ſtrain it thro' 
a Cloth, and skim off all the Fat with two or three Fea- 
thers. Afterwards turn the whole Meſs into a Pan, with 
a Stick of Cinnamon, two or three Cloves, a little Lemon 
> Peel, and as much Sugar as will ſerve to make it a pleaſant 
Liquor. Let all boil together; clarify it. with the White of 
an Egg whipp'd, and pals it thro' the Straining-Bag. When 
this Liquor is to be kept for a long Time, it is requiſite to 
allow two Pounds of Sugar for every Quart of Broth, or 
Juice of Meat, obſerving for the reſt, the former Directions: 
But at laſt the Liquor is to be boiled to its pearled De- | 
gree, and put into Bottles. @ 8 


: Roſade, 


| HIS Liquor is made of pounded Almonds and Milk, 

to which is added clarify'd Sugar: But it will not 

keep very long, becauſe it's apt to grow greaſy, and as 

1 mou ſo unctuous that it becomes very diſagreeable to the 
alate, 


— — — — J— 4 ]˙ _ 
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Jo , make Pomatum. 


ET two Ounons of Oil of bitter Almonds, almoſt 

two Drams of White Wax, ſlice it very thin, put it. 

into à Gallipot; put the Gallipot into a Skillet of boiling 

Water, and then put in four Drams of Sperma Cer, and as 

ſoon as you have ſtirred it together, then put in the Oil of 

Almonds, then take it off the Fire and out of the hot Wa- 

ter, and keep ſtirring it till it is cold, with a Knife made 

of Bone; afterwards beat it up in Roſe Water till it is 

white : Let it be kept in Water, and the Water be chang- 
ed once a Day. 


To take off Freckles. 


IRS T gather May Dew off from the Corn, then to 

four Spoonfuls of it add one Spoonful of Oil of Tar- 

tar newly drawn; mix them well together, waſh the Face 

often with it, and do not wipe it, but let it dry of itſelf. 

When May Dew cannot be had, Bean Flower Nn or 
Elder Flower Water will do very well. 


For a pimpled Face. 


Aving Roche, Allum, common Salt, and live Brim- 
ſtone, of each half an Ounce, 'of White Sugar 


Candy and Sperma Ceti, of each one Dram, pound them 
and ſift them fine, put them into a Pint Bottle, add White 
Lilly Water and Spring Water, of each an Ounce and a 
half, and a Quarter of a Pint of Brandy, ſhake them well 
together and ſet them by for Uſe. When you go to Bed 

bathe 


hay © 
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bathe the Face well with this Waſh, ſhaking the Bottle, 
lay a Linnen Rag dipped in it over the Face, and in a 


Meek or Fortnight at moſt it will perfectly cure. 


To make a Paſte for the Hands. 


IRST take half a Pound of Bitter Almonds, then 
blanch and pound them, and as you are pounding 
them, put in a Handful of ſton'd Raifins, and pound | 
them together 'till the Meſs is well incorporated and very 
fine; then add a Spoonful or two of Brandy, the ſame 
Quantity of Ox Gall, and two Spoonfuls of Brown Sugar, 
and the Yolks of a Couple of ſmall Eggs, or of one large 
one; after theſe have been all beaten well together, except 
the Almonds, let it have two or three Boils over the Fire, 
ut in the Almonds. Put it up in a Gallipot, the next 
Day cover it cloſe, keep it cool, and it will keep good half 
a Year. 
To make an excellent Lip Salve. 


IRST take half a Pint of Claret, boil it in one Ounce 
of Bees'Wax, as much freſh Butter, and two Ounces 
of Alkermes Root bruiſed : When all theſe have boiled 
together a pretty while, ſtrain it, let it ſtand till it is cold, 
take the Wax off from the Top, melt it again, and pour it 
clear from the Dregs into a Gallipot, and uſe it at Pleaſure 


To preſerve and whiten the Teeth. 


OIL a little Roche Allum in two Ounces of Honey, 
ſcum it well, add a little Ginger finely powdered; 
when it has boiled a little longer, take it off, and before it 
grows cold, put in ſome Sanguis Draconis, as much as 
will tinge it of a good Colour. Having mixed it well, 


6% - put 
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put it into a Gallipot and ſet it by for uſe. Rub the Teeth 
as oft as you pleaſe with a little of it on a Rag. 


To make the Teeth white. 


\ / IX a. little burnt Allum, with fix Spoonfuls of 


IVI Honey, and two of Celandine Juice, and rub the 
Teeth with it. 


A Poder for the Teeth. 


IX half an Ounce of Powder of Myrrh with an 
Ounce of Cream of Tartar, and rub the Teeth 
with it two or three times a Week. 


3p. cleanſe foul and ſpotted Teeth, 


A FTER winding a Bit of fine Rag about a very 
ſmall End of a Skewer, cut it ſharp that it may be 
like a Pencil for Painting, dip it into Spirit of Salt, after- 
wards into fair Water for a Moment, rub the Teeth with 
it, taking Care not to touch the Gums or Lips with it; 
waſh the Mouth with pure cold Water, not that in which 
the Rag has been dipp'd. This will take off the Fur, and 
make them very white ; but this muſt not be done too of- 


ten, but when they are once clean, they may be eaſily 
kept ſo. | 


| For Heat and Pimples in the Face. 
W* take Liverwort that grows in a Well, ſtamp it 


| and ſtrain it, put the Juice into Cream and anoint 
your Face as often as you pleaſe. Alſo you may drink the 
Jaice of Liverwort warm, to cool the Heat of the Liver. 


An 
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vil s Aer les po 28. No 26: 
An Oil to take away the Heat and Shining of the Noſe. 


OU muſt take fix Ounces of Gourd Seeds, crack 

them, take out the Kernels and peel off the Skips; 
blanch three Ounces of bitter Almonds and make an Oil 
of them, and anoint the Noſe with the Oil. The Gourd 
Seeds muſt weigh three Ounces when peeled. 


To fweeten the Breath. 


E T the Flowers, and Tops of Roſemary, dry them; 

alſo Cinnamon, Cloves, Mace, and Sugar-candy ; 

take of each a {mall Quantity, dry them and reduce them 
to a fine Powder, put ſome of this Powder into a new-laid 
Egg, and ſup it up in a Morning faſting for ſeven Daysfucs 
ceſſively, and it will render the Breath tweet. 7 22th 


To make TinQure of Ambergreaſe. 


E take half an Ounce of Ambergreaſe, a Dram of 
Musk, and a Quarter of a Pint of Spirit of Wine. 
Put theſe into a Glaſs Bottle, ſtop it cloſe, with a Cork, tie 
that down with a Piece of Bladder, and ſet it for ten or 
twelve Days in Horſe-Dung, afterwards pour off the Tinc- 
ture, and keep it in a Glaſs well ſtopp'd; then you may 
put theſame Quantity of Spirit of Wine to the Ambergreaſe, 
and ſet it in Horie-Dung as before, and pour off the Tincs 
ture at the End of twelve Days. The 1 


ſerve for ordinary Uſes afterwards. This Tincture will 
perfume any Thing, and is alſo very good in Cordials. - 


48 2 To 
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To make perfum'd Waſh Balls. 


3 Musk in ſweet compounded Water, then take 
about the Quantity of one Waſh Ball of this Com- 

poſition, and mix it together in a Mortar: Mix this well 
Sch your Paſte, and make it up into Balls. 


To make an excellent Perfume. 


UT half a Pound of Damask Roſe-Buds clear from 

the Whites, ſtamp them well, and add to them two 
large Spoonfuls- of Damask-Roſe-Water, put them into a 
Bottle, - ſtop them cloſe, let them ſtand all Night ; then 
take two Ounces and a half of Benjamin, beat it fine, add 
twenty Grains of Musk, and, if you pleaſe, as much Ci- 
vet; mingle theſe with the Roſes, beating all well toge- 
ther, make it up in little Cakes and dry them between 
Sheets of Paper. 


Another extraordinary Perfume. 


\ \ E take two Ounces of Juniper, the ſame Quantity 
of Storax, twelve-Drops of Clove Water, twelve 


Grains of Musk, and a little Gum. dragant ſteeped in Wa- 
ter, beat all theſe Ingredients to a Paſte, make it into Rolls; 
put each Roll between two Roſe- Leaves, dry them in an 
Oven, and as they are burnt, they will give a moſt plea- 
ſant Smell. 

To make the Hair black. 


E take Oil of Myrtle and Oil of Coſtmary of each 

four Ounces, the Juice of green Nuts and the Juice 

of red Poppies, of each four Ounces ; boil them together 
awhile, and anoint the Hair with them, 

| G E NE- 
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GENERAL RU LE S, &c. 


N all Soops, you muſt not put in your Thickening il 
your Herbs are very tender. 5 
When you boil any Greens, firſt ſoak them near two 
Hours in Water and Salt, or elſe boil them in Water and 
Salt in a Copper by themſelves, with a great Quantity of 
Water: Boil no Meat with them for that diſcolours them. 
Uſe no Iron Pans, Sc. for they are not proper; but let 
them be Copper, Braſs, or Silver. _ ds. .- 
When you fry any Fiſh, firſt dip them in Volks of 
Eggs, and fry them rather in a Stew-pan over the Fire, 
and that will make them of a I'ght Gold Colour, ©” 
White Sauces are now more generally uſed than Brown, 
which is done chiefly with Cream, and add a little Cham- 
paign or French White Wine, and Butter kneaded in 
Flower. | e en 
Parboil all your Meats that you uſe for your Fricaſeys, or 
elſe ſtewing them too long on the Fire will make them hard. 
In roaſting or boiling, a Quarter of an Hour to every 
Pound of Meat, at a ſteady Fire, is the beſt Rule that 
can be given to do it to Perfection. UV 0 201070 
When you beat Almonds, always put in Orang! 
Flower Water, or Roſe Water, to prevent their turning to 
Oil, which they are very ſubject to. 9H 0 
When you dreſs Mutton, Pigeons, Sc. in Blood, always 
vring in ſome Lemon Juice, to keep it from changing, 
When you grill any thing, let it be over a Stove of 
Charcoal, rather than Sea Coal; it makes it eat ſweeter - 
and ſhorter ; turn your Meat very often. 2 


, T7 


An 


„ „% 
$4 Bu ” * 
X * 
" . - - * p , _ 
— D = \ hs ® 
F _— 
" * 


1 1 
wy 
. 
Y 694. 
> 


"The whole DuTyY of a WOMAN. 


An EXPLANATION of ſome "of the TERMs uſed in 
* 28 ©D WF WH 


1 any Kind of Pulſe, as 


| Peaſe, Beans, Oc. 

Cullices, are the ſtrained Juice of 
Meat. 

Biſques, are Pottages or Soops in Ra- 
00. 

= is a Mixture of Meat and Herbs 
for Stuffing. 

Bards of Bacon, are Slices all fat, 
which are often put round Birds, 
Sc. when roaſted. 


: Lardoons, are the Bits of Bacon uſed 


for larding any thing. 

To Marinate, is one Way of pick- 
ling. 

To 9 is to ſoak in the Diſh 
over the Stove. 

Bouillon, Broth. 

Bouillie, boil'd Meat. 

A la Daube, is a Ragoo commonly eat 
cold 

A la Braiſe, from Braiſe, live Coals. 
When you dreſs Meat à la Braiſe, 

you mult ſtop your Stew-pan cloſe 
about the Edges with Paſte, and put 
Fire over as well as under. 

A la Poivrade, Sauce made with Pep- 


Per. 


A la winaigrette, Sauce made with 
Vinegar. ; 
Rarvigotte, come from rawigoter, to 
briſk up, or quicken, and is com- 
monly uſed for a Sauce in which 

there is Muſtard. 

En gratin, any thing that ſticks to 

the Bottom of the Skillet or Toſs- 

pan. | 

Court Bouillon, is a French Way of 
dreſſing large Fiſh. | 

Blanc-Manger, ſignifes White Food. 
A Sort of White [elly ſo called. 

Hors d Oeuvres, are choice little Diſhes 
or Plates, that are ſerved in between 
the Courſes at Entertainments. 

Entremets, or Intermeſſes are the leſs 
Sort of Diſhes that compoſe the 
Courſe. 

N. B. Many French Diſhes have re- 
ceived their Names from Princes 
and Perſons of Quality who were 
fond of them; as a la Reine, à la 
Dauphine, a la Maintenon, &c. Some 
from famous Cooks, as, à la St. 
Menehout, a la Montizeur, &c. and 
ſome from the Sauces uſed withthem, 
as, à la Poturade, c. | 
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